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Super Patriot". The Heart 
Warming Gold Medal Winner
Jack  O ’Callahan, defensive standout 
for the gold medal winning 
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Photograph taken at 
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Ice Rink
A □  Enclosed is $ 1.00. Please rush me, A Consumer's Guide to Burning Coal, 
PATRIOT literature, and a coupon redeem able for a FREE PATRIOT cap 
at participating dealers.
B □  E nclosed is 5 0 '. Please rush m e PATRIOT literature.
Marne
Address 
City and State * * * * * *
Its really quite revoTuUona^^^“
265Q Prestige Park Road /  E ast Hartford, CT 0 6 1 0 8  /  (2 0 3 )  5 2 8 -9 4 0 1
Coalburners. Mew fo r 1980 is SUPER 
COAL™ A m o n g  its in nova tive  fe a tu re s  
is a  re m a rk a b le  s e r ie s  o f h e a t  e x c h a n g e  
tu b e s  w h ich  ex tra c t every  p o ss ib le  BTCI 
o u t o f th e  co a l w ith o u t p ro d u c in g  
c re o s o te .  S o a p s to n e  a n d  a  b lo w er will 
b e  o p tio n a l. F o r  a c le a r  a n d  c a n d id  
d is c u s s io n  o f c o a lb u rn in g , a n d  its 
co m D a riso n  w ith w o o d , s e e  below .
P erfectly  d e s ig n e d  fo r f irep la ce  h e a r th  in ­
s ta lla tio n , th e  PATRIOTS p ro d u c e  o n e  of 
th e  s a fe s t  a n d  m o s t  effic ien t b u m s  p o s s i­
b le  in a  sto v e .
Woodburners. SUPER PATRIOT® is th e  d r a ­
m atica lly  innova tive  s u c c e s s o r  to  th e  PATRIOT® 
w o o d s to v e , th e  o rig ina l a n d  p a te n te d
^ tu b u la r  d o w n d ra ft s to v e . O n ly  SUPER 
PATRIOT® a n d  th e  new ly in tro d u c e d  
a n d  sm a lle r  SUPER COMPACT,™ 
utilize TEMCON™—th e  m o s t  s o p h is ti­
c a te d  d ra f t c o n tro ls  ev e r d e v e lo p e d  for a 
w o o d b u rn in g  stove .
SUPER COALT"
W arm a friend's heart...
give F a r m s t e a d  fqr
Christmas is coming, and now is the time to 
think about those many friends who would enjoy a 
subscription to FARMSTEAD MAGAZINE. For only 
$12.00 vour friend will receive the next eight issues 
of FARMSTEAD. You may enroll additional friends 
at the special discount rate below. An attractive card 
announcing your gift will be sent to each friend. 
Simply fill in the coupons below and mail this page 
with your payment.
BQNQR’S NAME_____________________ _
Christmas.
ADDRESS
FARMSTEAD MAGAZINE 1st SUBSCRIPTION-SI2.00 
Box 111 Freedom, Maine 04941
Please enroll the person listed below as a subscriber to 
FARMSTEAD. Enclosed is $12.00 for eight regular issues. 
Name__________ ________________________________
Address.
Zip.
Sign card from:
FARMSTEAD MAGAZINE 2nd SUBSCRIPTION-SI 1.00 
Box 111 Freedom, Maine 04941
Please enroll the person listed below as a subscriber to 
FARMSTEAD. Enclosed is $11.00 for eight regular issues.
Name__________________________________________
Address________________________________________
-------------------------------------------------------------------------- Zip
Sign card from:
FARMSTEAD MAGAZINE 3rd SUBSCRIPTION-SIO.OO 
Box 111 Freedom, Maine 04941
Please enroll the person listed below as a subscriber to 
FARMSTEAD. Enclosed is $10.00 for eight regular issues.
Name__
Address
Zip
Sign card from:
FARMSTEAD MAGAZINE 4th SUBSCRIPTION-$10.00 
Box 111 Freedom, Maine 04941
Please enroll the person listed below as a subscriber to 
FARMSTEAD. Enclosed is $10.00 for eight regular issues.
Name__________________________________________
Address
Sign card from:
Zip
S
F A R M S T E A D  M A G A Z I N E 1
Air enters 
through dual 
draft controls 
high on each 
side
Channel 
preheats air as 
it travels to 
combustion 
zone
Dual baffle 
system directs 
heat forward, 
holds heat in 
stove longer
High tensile 
strength 
firebrick lining
Heavy 'A" hot 
rolled steel 
sides, top, base 
& baffles
Garrison knows better 
than to give you anything less than 
an efficient stove.
Burning wood to heat your home 
is an efficient alternative to oil and 
gas. But all wood burning stoves do 
not bum with equal efficiency.
There are uniform, objective ef­
ficiency tests available to all wood 
stove manufacturers. Garrison 
believes there should be both an 
efficiency rating label and safety 
test label on every stove on the mar­
ket. With no exceptions.
The Fireplace Institute and the 
School of Engineering at Auburn 
University have developed the Fire­
place Institute Test Standard for 
rating Wood-Fired, Closed Com­
bustion Chamber Heating Appliances.
Garrison I
WOOOUM/H* •tvoai ovrn»T Crill AOOft A* tooumo
' 5 26 ,434 59-- 61 13
7 14 56 ,060 49-- 51 27
J 16 66 ,068 50-- 52 31
TEST UHH FOOTED WITH ACCESSORY - . ■■ ■
Th— MU *»• OtXAMtod MMtor to* J lS S S  AC coidjAc* with ft* FirtptoCA to*t*w* Sumter* l-7» tor 
wood-feed. opAn combustion Ctwmtor hAAttop »pp*t- h iFHEWtCf
ancM «*y not b* fAprodoelbto to ham* oparMtoo
For more information, see your authorized Garrison dealer
That’s a long and fancy name for a 
rating system that provides you with 
information regarding the amount 
of wood needed to attain a specific 
BTU per hour output as well as a 
stove’s level of efficiency at three 
different air intake openings.
The prime reason for Garrison’s 
high efficiency rating is its design. 
The Garrison pre-heats the air that 
enters the firebox to 380° F. This 
allows for higher combustion tem­
peratures that result in more gasses 
being burned, thus greater efficiency.
Some better known facts 
about Garrison.
Garrison only uses 1/4" steel for 
the sides, top, base and baffles of 
their stove. 1/4" steel retains heat 
while resisting warping and bum 
through.
The Garrison air intake system is 
designed to drive the heat toward 
the front of the stove, warming you, 
not your walls.
Garrison stove’s cast iron doors
radiate the hottest temperatures at 
the front of the stove.
The Garrison can be safely and 
easily vented into an existing chim­
ney flue. Or naturally, it can be used 
as a free-standing stove.
In short, that’s the Garrison story. 
Efficiently. When you’re shopping 
for your stove, shop wisely. Be sure 
to ask your Garrison dealer lots of 
questions. He knows better than to 
give you anything but honest an­
swers. And remember, after you 
make your decision, you’re going 
to have to live with it.
Jjt
■ f a
rwr% .M _ o  •The Garrison
N ow  yo u  kn o w  b etter.
GARRISON STOVE WORKS, INC.Dept. 10D 
Box 412, Claremont, NH 03743 
Box 42067, Portland, OR 97242 
16651 GoReCo Dr., Goshen, IN 46526
, or send 504 for our brochure or $1.00 for our operations manual to the Garrison Stove Works office nearest you.
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COUNTRY DESIGNS
A COLLECTION OF DETAILED
m m  nTTsjn  p t  a n j q
#108 #104 #103 #106
SMALL BARN-SHOP ANIMAL SHELTER EQUIPMENT SHL1) GARAGE
26’ x 30’ $18.00 13' x 22’ $15.00 12' x 16' $9.00 22’ x 30’ $15.00
SEND $1.00 FOR BROCHURE TO COUNTRY DESIGNS. BOX 774F, ESSEX, CT 06426
betters
LARGEST  
BEAN, PEA, & 
CORN SEED  
SELECTIO N  
IN THE WORLD!
New 52 page seed catalogue featuring over 160 
varieties. Many unusual and hard-to-find seeds. 
Heirloom beans, peas, and corn seeds. Shelling, 
freezing, canning, and drying varieties. Pea seeds 
of every variety...for every climate. Corn seed 
hybrid and open pollinated. Many 
EXCLUSIVE varieties. Seeds for sprouting also.
A catalogue for the serious gardener. Handy 
gardening and planting tips.
Enclosed is 25$. Please rush your new 52 page 
seed catalogue to:
Name
Address. 
City____ .State. -ZiP-
Vermont Bean Seed Company 
3 Garden Lane, Bomoseen, Vermont 05732
Dear FARMSTEAD,
I very much enjoyed your article on 
the solar retrofit of an older home in 
the Summer issue. We are in the 
insulation and caulking stage our­
selves and plan to proceed as time 
and money permit.
James Hoople 
Saegertown, Pennsylvania
RAVES
Dear FARMSTEAD,
I am a new subscriber. So far I have 
received the Spring and Summer 
issues, and I just wanted to tell you 
how much I enjoy your magazine. I 
have read these two issues cover to 
cover and have found so much 
practical, useful and interesting infor­
mation. My favorite articles have 
been ‘ Ducks and the Bug Free 
.Garden” , “ How to Raise Goat Kids” 
and ‘‘Bob White” . These articles 
were not only enjoyable, but informa­
tive also.
Your natural back-to-basics format 
is refreshing, and sorely needed in 
this mechanical, plastic world.
Dianne Farina
Huntington Station, New York
Dear FARMSTEAD,
I am going to renew my subscrip­
tion to your magazine. I was not 
planning to do so because I have to 
cut down on many subscriptions. 
However, when your renewal form 
came, I felt I would be saying 
“good-bye” to a friend if I did not 
renew. I always feel like I have invited 
a wise old farmer into my home when 
I read the pages of your magazine.
Pearl Tucker 
Sebastopol, California
a cAoucTCinMir.i7iNi?
OUR NAME SAYS IT ALL ...
AMERICA’S MOST COMPLETE LINE!
Look to SUPERIOR STOVES to meet every heating requirement. 
Each stove is carefu lly designed, tested and constructed to earn 
the name SUPERIOR.
MORE HEAT DELIVERY WITH SUPERIOR’S 
PATENTED THERMO-FLOW SYSTEM!
Double-wall construction provides greater square inch area 
over which circu la ted air is heated and returned to the room.
Most SUPERIOR STOVES have this energy-saving design 
built-in!
A  The SUPERIOR
F l i A M E - \ I I E M / r ^ v “
Handsome side-loading stove w ith glass windowed 
front. Send for our fu ll-color FREE brochure and get 
all the SUPERIOR details.
HIDT SHOT;™ ”
High performance heat producers w ith today’s most 
wanted features. W rite for all the deta ils!
•  HOT SHOT™ MODELS I & II COAL/WOOD STOVES
Burns up to 30 hours on one coal load!
•  HOT SHOT™ III WOOD/COAL FIREPLACE INSERT
Includes two-100 CFM Blowers! Glass window. "««
•  HOT SHOT™ IV CLASSIC WOOD/COAL STOVE
Front loading, glass window.
FREESTANDING AND FIREPLACE MODELS AVAILABLE
All Tested, Approved and Warranteed. Blower A ttachm ents 
Available For All Models. Before You Buy, You Must Compare 
SUPERIOR STOVES!
SUPERIOR STOVE COMPANY
P.O. Box 506, Dept. FM80, Stoughton, MA 02072 
PHONE: (617) 344-9342
DEALER INQUIRIES INVITED. WRITE O V  —  aUi
FOR FREE FULL-COLOR BROCHURE N
ON EVERY SUPERIOR STOVE. WOOD B4BV3Y NSTTU/Tt
\
Bell's -
HALF-BUSHEL
FRUIT PRESS
► Now a Prac­
tical Size for
those who need 
larger capacity. 
One half bushel 
of apples will 
yield over a 
gallon & a half of 
pure, tasty juice. 
Made of oak and 
cast iron with a 
generous sized 
tub and hardwood handle. Use it 
anywhere -  it’s that handy and easy. 
Other sizes and fruit grinder available. 
Send for free brochure.
The C. S. BELL CO.
Box S-91, Tiffin, Ohio 44883
SEND BROCHURE TO:
Name_____________________________________
Address ______________________________________
City _____________________________________
State________________________Z ip __________
The C. S. Bell Co.
Box S-91 • 170 W. Davis St. • Tiffin, Oh. 44883
VIEW FROM INSIDE 
Dear FARMSTEAD,
Your magazine means a lot of 
things to me as a person and as a state 
prisoner. I believe that each and every 
issue is a re-enforcement of my own 
beliefs. It’s an escape for me from my 
present environment. I use the word 
“ farmstead” in place of “ home­
stead” because it represents a truely 
family farm, a farm run organically.
I believe in organic farming and 
gardening as a way of life...a way of 
living...a way of being. It’s a way of 
giving instead of getting. As I read 
about people who are doing, instead 
of talking about it, I lay back and put 
myself into their shoes and day dream 
about doing it on a place of my own. 
It’s the only way a person, family, all 
people can truely be free.
As a resident {inmate) in the 
Washington State Penitentiary, I am 
doing life, plus. I have a good-time 
release date of 1992. I am 35-years 
old, from Pennsylvania, divorced and 
have two daughters. Did you know 
that over 20 million living Americans 
are ex-convicts or have been arrested 
at least once in their lives? Since I’ve 
been here I’ve gone to school, earned 
a General Education Diploma, an A A
degree and completed a year of 
Washington State University classes. 
I think one of the reasons our country 
is in the shape that it is in is that 
institutions don’t like to have ques­
tions asked and can’t deal with 
variety. Why have the government 
and agri-business tried to red-tape 
farmsteaders to death? Because farm- 
steaders think for themselves. They 
are not followers—they are doers. 
They are independent as they can be.
I have also taken a two-year course 
in welding and a course in basic and 
advanced custodial service, and a 
course in small business record-keep­
ing. I believe these courses will help 
me when I am released to reach my 
goal. My goal? To have my own 
organically run farmstead, to become 
as independent as possible. I am 
planning, thinking, replanning, writ­
ing ideas out, over and over again. 
Anything I do now will be toward 
helping myself to make it better in the 
future.
At this time I have no land, have 
been trying to collect hand tools and 
books, magazines that are being 
stored away. I have every issue of 
Farmstead. I allow about a dozen men 
to read and enjoy it. We have all
Hand-Moulded
Castings14-HISS.
Take a good look at the 
soapstone difference 
in wood heat
W hy buy a m etal stove when you can enjoy these unique features of the  W oodstock S oapstone Stove: 
N atural H eat S to rage  —  Twice the 
heat storage of m etal for slow, steady 
w arm th —  even hours after the fire 
has died down.
U nsu rpassed  C om fort —  Heat you 
can live with: gentle, penetrating 
warm th without uneven m etal stove 
tem perature  fluctuations.
Airtight Efficiency —  10 to 12 hours of 
com bustion  from one load, and hours 
more radiant soapstone  warmth. 
Heats longer so  you use less wood. 
Low M aintenance —  Large top lid and 
side door for easy loading and hours 
less woodsplitting. Fine ash  needs 
cleanout only twice monthly. 
Im peccable C raftsm anship  —  You 
w on’t find the com bination of 
beautifully detailed iron castings and 
hand-polished stone in any other 
stove. The W oodstock will warm your 
hom e and delight your eye.
Steady Soapstone Heat — For Hours
Even, penetrating 
heat without metal 
stove temperature 
fluctuation. Natural 
thermostatic control 
prevents hot and cold 
extremes.
YES
Please send 
me all the 
exciting facts.-1 enclose 
$ 1.00 to cover first class 
postage and handling.
SEND TODAY\
for our 
l informative 
\ l 6  page literature 
\p a c k a g e . !
Name
A d d re ss
Staff •
Stay warm and 
comfortable even 
after the fire dies. 
How? Soapstone 
absorbs and radiates 
heat evenly — from 
kindling to ashes.
handcrafted from Natures f Woodstock Soapstone Company, Inc
perfect stove material f  Route 4, Box 223/507, Woodstock, VT 05091 
'  M  Telephone: (802) 672-5133
4 5  MIN
Double
Soapstone Walls
YOU CAN RAISE LIVESTOCK
. . .  even on a few acres
sheep!
Not just another livestock journal, but a unique new 
monthly magazine that’s as exciting, entertaining and 
attractive as it is informative.
Whether you have two ewes or a thousand, sheep! 
gives you advice, inspiration and encouragement that 
can make a positive difference in the health and pro­
ductivity of your flock . . . and in the pleasure and 
profit your sheep provide.
Regularly $12/year. SAVE $3!
Subscribe now for only $9/yr.
These magazines 
will show you how!
Countryside
Countryside, the family magazine of country living, 
covers a wide variety of interesting and useful topics, 
from organic gardening and livestock care to home­
stead management and country cooking.
Countryside is unique iri"its~emphasis on small 
livestock. Every month, you’ll find reliaBle, detailed 
information on pigs, goats, chickens, cows, sheep, 
rabbits and bees. Plus regular features on crops and 
soil conservation, small-farm machinery, handcrafts, 
tools and more.
Start your subscription now.
Regularly $12/year. SAVE $3!
Subscribe now for only $9/yr.
Backyard
Poultry
Learn everything you need to know 
about barnyard and exhibition poul­
try: chickens, geese, ducks, guineas 
and turkeys.
Monthly, $7/year
Rabbits
Covers commercial production on a 
small or large scale, fancy breeds, 
showing, feeding, breeding, man­
aging and marketing.
Monthly, $9/year
Dairy Goat 
Guide
The ideal guide for everyone who 
loves goats! Practical information 
on feeding, housing, breeding, 
disease prevention and more!
Monthly, $9/year
The National Stock 
Dog Magazine
Devoted entirely to livestock working breeds of dogs — their selection, training and 
care. Quarterly, $5 /year.
SERVING LIVESTOCK INTERESTS SINCE 1917
SUBSCRIBE TODAY!
□  sheep! - $9 SAVE $3!
□  Countryside - $9 SAVE $3!
□  Backyard Poultry - $7
□  Rabbits - $9
□  Dairy Goat Guide - $9 N am e__________________________________________
□  National Stock Dog - $5 Address________________________________________
O u ts ide  U.S., a d d  $2  City, state, zip __________________________________
Countryside Publications •  Dept. AM-2 •  Waterloo, Wisconsin 53594
satisfied, or we will refund every cent you paid . . 
not only on unmailed copies, but EVERY CENT.
MORE THAN A GRAIN MILL
• Not only is our Model 
No. 60 a Power Grist 
Mill — you can turn it 
with a Hand Crank,
too!
Either way it’s the 
practical mill for:
□  whole wheat flour
□  corn meal
□  bone meal
□  shells & bark
□  feeding livestock & poultry
□  grinding roots & spices
□  hulling sunflower seeds
This rugged cast iron mill is fully 
adjustable. Lots of folks have used our 
products since 1858.
The C. S. BELL CO.
Box S-91, Tiffin, Ohio 44883
SEND BROCHURE TO:
N a m e  ________________________ __________
Address ________________ __________
City _____________________________
S ta te_____________ Z ip ------------------
The C. S. Bell Co.
Box S-91 • 170 W. DavtfSt. • Tiffin, Oh. 44M3
DO-IT-YOURSELF 
SLIPPER SOX
•  FREE knitting & crochet 
instruction? for 7 styles 
included. Yarn NOT 
included.
•  New attractive kits 
not available in 
stores.
•  All leather bottom 
slipper sox soles 
with fleece linings.
•  Infant’s, Junior’s, Women’s & Men’s 
sizes. Order by stocking size.
$2.98 $5.50 $&25 $12.50
a pair 2 pairs 3 pairs 5 pairs 
(plus $1.00 for mailing & handling)
Write for FREE Craft Kit
LEO F. MacIVER CO., Inc. Dept f-8
75 Ames St., Brockton, Ma. 02403
Please send m e _  Slipper Sox Kits, 
stocking size ____
N A M E____________________________________ __
A D D R ESS ------------------------------------
C ITY  & S T A T E ------------------- Z IP -------
____ Slipper Sox Kits @ _________$ _____
Postage & Handling.........  1.00
Total......$ _____
learned from the magazine and hope 
to keep on learning from it. There are 
many men in here who are getting 
into the organic way of being. But in 
here we can’t practice it yet, just 
dream and plan for the future. We all 
believe small is beautiful.
When I get a place of my own I 
want to have draft horses, some dairy 
animals, fowl, bees and dogs and 
cats. Some equipment, a farm pond 
some farmstead dwellings most hr 
underground and m3 
source are part of my g 
run a small garden and 
along town routes ne?1
dening and handling* ____ _/e
always been wonderful times for me.
Farmstead has not only meant a lot 
to me, but has helped other residents 
as well."Thinking and planning about 
a farmstead somewhere in the future 
as a home gives us more incentive to 
learn what we can, do our time well, 
so that we can get out and begin to 
realize the dreams Farmstead has 
given us.
Thank you for publishing your 
magazine.
Bob Nicholson
P.O. Box 520—#126645
Walla Walla, Washington
Dear FARMSTEAD,
In response to your answer on 
worming a young horse (“Ask Farm­
stead” , Early Summer) there was no 
mention of large and small strongyles 
or pineworms or round worms which 
also infect horses. Most of these, as 
well as ascarids, are on a two-month 
reproduction cycle. Therefore, all 
horses, young and old, should be 
wormed on the same two-month cycle 
schedule in order to control the larval 
and adult stages of the worms. 
Alternating between two or three 
different types of worm medicines will 
prevent resistance build-up to any one 
kind.
Removal of bot fly eggs, throughout 
the summer from your horses’ legs 
and shoulder areas will greatly reduce 
the bot larva infestation in his 
stomach. But be sure to do this away 
from any feeding or grazing area.
J. Patrick White 
Richburg, South Carolina
WALNUT CRACKER FOUND
Dear FARMSTEAD,
I enjoyed your Harvest issue.
In answer to the letter asking about 
a cast iron lever-action nut cracker—
they may be ordered from Potter 
Walnut Cracker, Box 930, Sapulpa, 
Oklahoma. It cracks black walnuts out 
in quarters, hickories in halves, 
pecans often whole. The price in 1978 
was $28.12 post paid and insured. It 
may be higher now. Potter is a small 
company, so I would suggest sending 
a stamped self-addressed envelope 
with each inquiry. We have used this 
cracker for years on our nuts and it is
----j cx,-at homestead tool.
y
ftancy Bubel 
Wellsville, Pennsylvania
WOOD STOVE COOKERY- 
OLD STYLE?
Dear FARMSTEAD,
I was really surprised to read in the 
article by Susan Restino [Harvest 
issue] that there is no way to tell if a 
snap top jar is really sealed.
I’ll bet I’ve “ put by” 30,000 jars 
of canned, pickled or preserved farm 
produce in my lifetime of homemak­
ing and tested everyone of them.
To an old 4-H Club member who 
started canning at 10-years of age on 
a wood stove for a large family of 
brothers and sisters (we did lots of our 
canning during the depression 30’s in 
the wash boiler which held 21 quart 
jars at a time) this article is not to be 
taken seriously.
Laurel Ham
Lakeville Plantation, Maine 
QUAIL
Dear FARMSTEAD,
I just received the Summer issue 
and was real pleased with the article 
on quail. I found much good help in 
establishing a suitable environment 
for quail. I would like a similar article 
on pheasant and on raising guinea 
fowl. I also got some help from the 
article by Louis Wilcox on corn.
Ida Allen 
Portland, Oregon
Corrections: To the article 
“ Peck of Pickle Recipes” , by 
Lucretia Douglas, Harvest 
Issue 1980 -  Mrs. Douglas 
submits that the Sour Pickle 
recipe should read 3 quarts 
cold vinegar, 1 quart cold 
water. The Editors note that 
the Ginger Relish recipe 
should read Vt cup of bag 
salt.
P A D M S T F  Ar> M A fiA Z IN F.
Are you set up to handle 
a monetary collapse? I am!
You can be too, but you must move quickly.
If and when money 
( ollapses, don't let it 
find you without a 
wood range! History 
has shown that only a 
full range effectively 
c risis-proofs a home 
against the "biggies" 
we face in the 80 s — 
problems, that make 
wood heaters look like 
kid stuff.
Energy crisis - 
monetary collapse - 
power failure - oil cut­
off - hard winters - 
earthquakes - tornados 
volcanos - floods - 
your Pacific Princess 
( omes on like a Titan 
with home heating, 
scrumptious food 
galore, scads of piping 
hot water*. Watching 
your Princess in action, 
you realize deep down 
you're in real good 
shape . your home is 
solid, your fam ily 
secure
Three models for all 
solid fuels, plus oil*, 
from $785.00. Dealers 
— no inventorying 
needed! We will drop 
ship direct to your 
( ustomer (*Options, 
inc hiding trivets as 
pictured.)
PACIFIC PRINCESS -  CRISIS PROOF
CALL US TODAY. W E LL  SEND YOU ONE (2061 624-S035
PIO NEER LAMP & STOVE CO. • P .0 . BOX 4173 • SEATTLE, WA 98104
The 104th
DEEKFIELO 
" » « *  f V U K
C ham pion  V eg etab le  
E x h ib its
4 D ay  H orse Show
Lives to ck
C o m p etitio n
4 H  D og Show  
F lo w e r  Show
B and and C o u n try  
Rock C oncerts
W oodsm an Contest
M iss D eerfie ld  
F a ir  P ag ean t
H orse and C a ttle  
P u llin g
M ag ic  a n d -S tag e  
Shows
A rts  and  C ra fts  
E x h ib its
4 H  and F F A
E x h ib its
Sept. 25. ZB. 27.2 8
General Admission: $3.00 
Children 12 and Under Free
Cotton
Flannel
Sheetsflc
Natural Fiber Wearables
We were the first to import Cotton Flannel 
Sheets from England, and today we offer the widest 
size selection, greatest color variety and lowest 
prices for the quality available anywhere! Choose 
fiat or fitted, crib to king size sheets with pillowcases to 
mix or match PLUS flannel robes and nightgowns, 
pure Merino wool blankets, down comforters.
For Indoor-outdoor warmth, we're the source 
for incredibly soft pure wool underwear and 
camisoles. Merino wool tights, sweaters, exquisite 
women's underclothing in wool, cotton and silk from 
Hanro of Switzerland. PLUS handwoven shawls, 
cashmere scarfs
What’s New For This Fall?
Our flannel nightshirts, cotton slips, children’s tights 
in pure wool and cotton —  and more!
Our new color catalog wtth flannel swatches 
Is yours for 50c (refundable with order). A 
Christinas shopper’s treasury, too.
I
g a r n e t  till
2709 Main St., Franconia, N.H. 03580
Enclosed is 50c Send me your new full color catalog 
with flannel swatches
Name.
Address.
Z ip .
L  mtm mVisit our shop in Franconia!a a J
A S K  B A R M S T E A D
There was an advertisement in Farm­
stead about jojoba being used to 
replace sperm oil. Can you tell me 
more about jojoba?
A pretty thorough answer comes 
from Cole and Roberts Field Guide to 
the Common & Interesting Plants, of 
Baja California:
“Jojoba is a stiff, branched shrub 
one to five meters tall with thick 
leathery yellow-green leaves. Jojoba 
is an evergreen and blooms December 
to July. The fruit is a three-angled 
acom-like nut containing two seeds 
that yield an oily liquid. This oil was 
used as a hair preparation by native 
Americans and Mexicans. The tannin- 
filled nut is eaten raw or roasted and 
ground to make a drink as a coffee 
substitute. Ground squirrels and oth­
er rodents enjoy the nuts. Nicknamed 
“goatnut” , jcjoba is also a good 
forage crop for livestock and native 
animals. It is found on dry desert 
hillsides and alluvial fans from South­
ern California and Arizona into Cent­
ral Baja California and sparingly 
south to the Cape.
“The oil is not really an oil but an 
esther or wax with nearly the same 
qualities as sperm oil. Its uses are 
very numerous. The nut is composed 
of nearly 50 percent oil and 34 percent 
protein. There has been considerable 
speculation about using the oil as a 
non-caloric cooking oil since it is 
apparently indigestible for humans, 
but not harmful.
“ Jojoba has many commercial pos­
sibilities and is used in cosmetics and 
shampoos at present as well as for 
high pressure, high-speed lubrica­
tion. There have been several at­
tempts to commercialize the growing 
of jojoba, but, although there have 
been three international conferences 
on jojoba and a regular newsletter put 
out in relation to it, too much remains 
to be discovered about growing the 
plant and harvesting it to take too 
many chances. For those of you in an 
area where it will grow, it should be 
very much worth while to play with.”
I was shopping for lambs with a friend 
who has a small flock and we spotted 
some lame animals in the flock we 
were looking over. My friend said to 
avoid them as they might have foot 
rot. Could this have been the case?
Yes, it could. Foot rot is a highly 
contagious fungus condition of sheep 
that have spent too much time on 
soggy land or in muddy barnyards. 
Where one or two sheep have the 
condition, others are likely to. The 
organism is bacterioides nodosus, the 
cause is damp and the presence of the 
bacteria. Cracks in the hooves of 
sheep allow the fungus to penetrate. 
The feet become breeding grounds— 
they get hot, they swell, they can 
smell quite foul. Finally, in extreme 
cases, the nails will separate and peel 
off of the feet.
Prevention requires removal of 
sheep from damp areas. Cure requir­
es inspecting feet of all the flock and 
cleaning out of infected feet. The 
organism can exist for only about two 
weeks in the environment, but it can 
spread over long periods of time 
through a flock, so infected animals 
should be segregated. They should be 
encouraged to stand in a formalin foot 
bath weekly until all traces of foot rot 
are gone.
A serious, careful herdsman will be 
aware of foot rot in his sheep but it is 
always wise to inspect the feet of 
sheep in a herd from which you intend 
to make purchases. Obviously, lots of 
simpler conditions—stones, too active 
play—could cause a few lame-looking 
sheep or lambs.
We live in a lake community and have 
become very conscious of the health 
of our lakes. We have used copper 
sulfate and Aquasine to control 
filamentous algae and pond weed— 
but these have been expensive and we 
are very concerned about their affect 
on the local environment. Carp cannot 
be stocked into our lakes because they 
are illegal in our state and ducks 
would fall prey to dogs. Have you any 
safe suggestions?
You are on the horns of a dilemma, 
as those methods which would control 
lake or pond weed tend to encourage 
algae while those which discourage
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FAMOUS FA ILU RES
IN THE HISTORY OF ENERGY
Over 700 men have been killed or gone Insane trying to gather 
static electricity from animals. Frank Krell of Tuckertown, N.J. 
was no exception. He was a strangely quite man who admired Vol­
taire Franklin and Watts, but ignored the advice of his sister 
Diane, an attractive nurse. By day he ran a hamster obedience 
school while at night he labored feverishly in his laboratory 
trying to unravel the secrets of animal static. Aftejr years of
study, he determined that the fur of purring cats generate the
most electricity while that of opossums and frightened hamsters 
generate the most heat and noise. The townfathers considered 
these revelations an abomination and ordered him to put an end 
to the experiments which so angered Krell that he attacked the 
Mayor's dog on a crisp day in October and was electrocuted in 
the struggle.
BROUGHT TO YOU BY QUAKER STOVE CO.
L ife  is  no p icn ic . I t 's  enough 
to make you want to curl up next 
to a warm f ir e  with your favorite  
hamster and contemplate shar' j 
a cabin withThoreau, or b u ild ­
ing a puramid with Ramses, or 
what sensible fun i t  is  to own 
a good wood stove. Wood is  re a lly  
a much better energy source than 
cats because you don't have to 
hold i t  s t i l l  and, lik e  cats 
i t ' s  abundant and renewable. 
The best place to burn th is  re­
markable fuel is  in a Quaker 
Stove, a stove that w ill amaze 
you with it s  excellent design, 
craftsmanship, and e ffic ie n cy . 
We have three models to choose 
from, including the firep lace
in sert pictured here. The Quaker 
Box Stove is  availab le  in three 
s iz e s , the Moravian Parlor Stove 
in two s ize s , and the Moravian 
Fireplace Insert also in two s izes. 
The Moravian design o ffers  a va­
r ie ty  o f options including enamel 
trim , so lid  or glass doors and for 
the in sert model a blower system 
that neatly s its  under the ash- 
sh e lf. For further information, 
see your dealer or write to us.
200 West 5th Street 
Lansdale, PA 19446 215-362-2019
F & M DISTR. 
Magazine Road 
Sumneytown, PA 
(215) 234-4831 
NJ.DE. MD.& PA
H 4 H SALES 
RFD 3, Box 119 
Laconia, NH 
(603) 366-4683 
New England
IRONWOOD, INC. 
115 N. 1st St. 
Minneapolis, MN 
(612) 339-2520 
Minnesota
MINN. ENERGY SAVERS 
55 Copeland Avenue 
Lacrosse, WI 
(608) 784-5222 
Wisconsin
NAT'L TRAIL STOVE 
Routes 235 & 40 
New Carlisle, OH 
(513) 845-1937 
OH, MI, & IN
NOVA WOOD HEAT 
10120 Colvin Run Rd. 
Great Falls, VA 
(703) 759-9166 
Virginia
FIREPLACE DISTR 
103 "H" Street 
Petaluma, CA 
(707) 778-1235 
California
MAKE CHEESE 'l
AT HOME
• COTTAGE CHEESE
• CHEDDAR
• GOUDA
• RICOTTA 
•FETA
AND MANY, MANY MORE.__
For illustrated catalog on 
cheesemaking supplies, 
send$l .00 (Refundable) to:
New England Cheese­
making Supply 
Company, Box 85F,
Ashfield, Mass. 01330. 
k Phone 413-628-3808
SAVE 20%
ON TIGER OAK VENEER!
20 SQUARE FEET ONLY $10.00
POSTPAID anywhere in USA 
send for FREE veneering catalog
Hurry! Introductory offer!
You save 20%
Send $10.00 today and receive 20 square feet of top 
quality Tiger Oak veneer in 3 foot lengths. Hundreds 
of uses for antique restoration or original projects. 
FREE catalog sent upon request. 101 varieties of 
exotic veneers, inlays, supplies. Simplified veneering 
instructions included. Hurry! Learn how to create 
beautifully veneered furniture quickiy. easily using 
newest contact technique that you learn fast.
MORGAN VENEERS, DEPT. F09T1
1123 BARDSTOWN RD„ LOUISVILLE, KY. 40204
N ew  E n g la n d
Cheese Making
S u p p ly  Co.
C.’T
1980
JUDD 
RINGER’S 
1980 FALL 
CATALOG! 
FREE
All-Natural 
Gardening Products
Send for Judd Ringer’s fall 
catalog— a primer of biological 
garden products that vitalize 
plants and restore the soil to its 
natural cycles.
Learn why Fall is the best time 
to prepare your garden and lawn
| Name______________ ■'J Street.------------------------- - ---------------- —
I City « State------j Zip-------------
©  1980 RINGER CORPORATION INC.
for healthier, more vigorous 
growth next Spring.
Mail Coupon to: 
Judd Ringer
6860 Flying Cloud 
Drive, Dept 501 
Eden Prairie,
MN 55344
Ptease rush my free catalog to:
algae encourage weed. There are 
probably only two ways to keep a 
small body of water both very clear 
and weed/algae free: treatment with 
chemicals or periodic drainage and 
cleaning. If the latter is not possible 
and the former is not preferrable, 
your choice must be between methods 
according to the purpose you have in 
mind for your lakes.
Every lake or pond is on a slow 
evolutionary path to bogdom—the 
natural cycle of changing life forms 
involving plant and animal life. 
People can interrupt that cycle in 
three general ways. First, with 
chemicals about which you already 
know and have given thought to. 
Second, with biological methods like 
the addition of fish or fertilization, 
which is increasingly less often re­
commended by environmentalists al­
though it is less damaging than the 
use of chemicals. This technique of 
fertilizing ponds with mixtures of 
inorganic fertilizer in winter promotes 
spring growth of algae. They cut off 
light to pond weeds and additionally 
support rapid growth in fish popula­
tions. Fertilization cannot be used 
where water is muddy in spring and 
fall or where there is regular flooding. 
Organic manures (poultry is usually 
preferred because it is fine) can be 
scattered in shallow water around a 
lake or pond to encourage the same 
effect. But neither of these methods 
permits a crystal clear pond. The third 
method of interrupting the natural 
lake/pond life cycle is mechanical. 
Submersed and emersed weeds may 
be pulled and pond edges may be 
deepened in a three-to-one slope to 19 
inches in order to slow weed growth 
Algae growth may be discouraged 
mechanically by beating the water 
with paddle wheels or other mechan­
ized water-beaters.
If you wish to keep a clear body of 
water and you have a ready supply of 
helpers, it is possible to drag, pull or 
otherwise truck the algae and weeds 
off the water and out of the lake edge 
and onto the garden as mulch or 
compost. In Getting Food From 
Water, Gene Logsdon suggests that 
the best way to control weeds in small 
bodies of water finally is to drain them 
every five to ten years or lower the 
water (it may be used for irrigation) to 
expose bottom-growing weeds. Till up 
or dredge the bottom. Compost it. 
And start all over again.
I read an article about snaring rabbits 
for homestead meat supply. I am 
interested, but I wonder if there are 
any legal problems with this?
Henry Hilton of the Maine Depart­
ment of Inland Fisheries and Wildlife 
provides an answer:
“ You can best judge yourself 
about the “ sportsmanship” of snar­
ing, trapping or other methods of 
killing wildlife. Snaring is against the 
law in Maine, and in several other 
states, because of the vulnerability of 
“ non-target” critters (i.e., domestic 
cats and various wild species of the 
weasel family), and perhaps to some 
degree because of the “ fair chase” 
philosophy. I have a feeling person­
ally that that sort of article is better 
suited to an Alaskan or . “ North 
Country” publication because it pro­
motes a resource use that is unique to 
that kind of place. This reminds me of 
a guy from Alaska who moved to 
western Maine a few years ago to 
homestead. He built a small cabin in 
the woods, etc., etc., and in February 
or March shot a deer and hung it on a 
tree in the yard to age. Understand­
ably, but much to his amazement, the 
local game warden arrested him and 
he was subsequently placed in jail for 
a few days and heavily fined by the 
court. The moral of the story being 
that Maine is not Alaska.”
Several days of severe thunder storms 
flooded parts of my garden just as 
some of the vegetables were ready to 
harvest. Could I have used them 
anyway?
It is not a good idea to eat 
vegetables that have been subjected 
to flooding unless they can be very 
thoroughly cleaned. Warm flood wa­
ters are prime carriers of bacteria and 
soft, leafy and fleshy crops would 
collect these and be impossible to 
clean well. Greens, tomatoes, pep­
pers, summer squashes and berries 
would be lost to flooding. Under­
ground crops-roots, bulbs and pota­
toes—that were not too long submer­
ged in flood waters would be less 
susceptible to contamination. Clean­
ing and disinfecting procedures, ac­
cording to the Disaster Handbook for 
Extension Agents involve scrubbing 
in mild detergent, immersion in weak 
chlorine bleach solution (3A table­
spoon high-chlorine bleach or two 
tablespoons low-chlorine bleach per 
gallon), carefully rinsing, peeling and 
thorough cooking.
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That’s right. We saw! 
Everything from big 
timber to a station 
wagon load of 
firewood. With big, 
almost lOOcc 
chainsaws to 
bantam-weights 
you’d swear 
were miniature 
pro cutting machines.
We know you don’t 
need a lOOcc Pioneer 
around the cottage, 
house or for those 
small woodcut­
ting chores. But 
you do need a 
chainsaw that’ll give you 
one-pull starts, straight 
and true cutability, and 
dependability cut after 
cut, year after year.
So
here’s 
some 
straight- 
cuttin’ talk 
from Pioneer... 
the Chainsaw 
people.
Pioneer’s P12 
and 1074 bantam­
weights give you 
automatic chain oiling, 
quick, easy starting. P26 
and P28 models give you
all that plus electronic 
ignition, heavy-duty 
clutch and much, 
much more.
What you don’t get is 
an over-engineered, 
over-sophisticated or 
over-priced chainsaw. 
You get the functional 
features to get the job 
done. You get value — in 
the saw and in the price.
We saw, all right. We 
saw what you need in a 
chainsaw. And built one 
for you so you can saw 
— like a pro!
. . .  the woodcutting machines
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Today s Water Pollution 
requires
FRACTIONAL DISTILLATION 
to do your job
— AND—
Only the New World8 Distillers have 
the complete process that you need 
to clean-up your tap water.
New World* Distillers use Nature s 
own process . . .  a high vapor rise
to drop out all impurities ................
Efficient and economical to use. 
Several models available.
End your w ater worries 
...F O R E V E R
•  High output —  14 Gal. in 24 hours
•  Economical —  Approx. 150 a gallon
•  Quiet —  No moving parts
•  5 year warranty
Call 800-643-3510 Toll Free.
Send for free brochure:
.NEW 
w4 rlD’ 
DISTILLER 
CORP
Please send me 
a copy of your 
free brochure.
P.O. Box 42095, Gravette, Ark. 72736!
NAME
ADDRESS -
1
CITY TOWN
1
1
STATE _________ _____  Z IP _____
1
1
Dealer Areas Available
new rabies vaccines
Rabies vaccinations until recently 
involved painful series of 23 after-the- 
bite shots into the victim’s abdomen. 
Some bite victims had painful allergic 
reactions to the duck egg protein used 
to culture the vaccine. Two new 
vaccines promise to reduce the pain 
and the threat of allergic reaction. 
The first, being produced by the 
Institute Merieux in Lyon, France and 
tested around Europe, is grown in 
cultures of human fetal lung cells, is 
highly effective in preventing rabies 
in peo{Dje who have been bitten and 
can be used to protect people who are 
likely to be exposed to rabid animals. 
The second vaccine, being developed 
and tested by the American Society 
for Microbiology in Miami Beach, 
uses techniques to extract the aller­
genic protein from duck egg embryo 
cultures, rendering the cultures vi­
able for more patients. In both cases 
the number of shots is reduced to 
around five which can be adminis­
tered painlessly in the arm.
--Science News
fly away
The small parasitic wasps (ptero- 
malids) that have been promoted as a 
means of biological fly control in 
barns, stables and other livestock 
containment areas are coming under 
attack. Some USDA extension ento­
mologists suggest that more has been 
promised of these larva-hungry wasp- 
lets than they can deliver. It is true 
that where they are carefully released 
into manure or bedding in contained 
spaces such as small barns or poultry 
houses, they may prove an effective 
supplemental fly control. However, 
entomologists warn that massive pop­
ulations of the tiny wasps time-re­
leased in large open bams or feedlots 
will drift away before they concen­
trate in numbers sufficient to control 
flies.
feeding the greenhouse effect
Over the past half-dozen years 
much of the news about climate 
changes and long-range weather pre­
diction has revolved around the 
“ greenhouse effect’’--an atmospheric 
condition due to which the Earth may 
heat up under a particle layer of our 
own creation. Ammonia is a chief 
agent in this effect. It also controls 
acidity of the atmosphere (having 
some influence on acid rain) and may 
lead to the breakdown of ozone in the 
atmosphere. Until recently, accurate 
measurements of atmospheric am­
monia have been impossible and 
roughly measurable fluctuations have 
been assigned to seasonal soil micro­
bial activity. Now NASA researchers 
in Virginia reveal that a solar spec­
trum radiometer allows them to read 
and measure atmospheric particulates 
like ammonia vertically—in columns of 
concentration from the ground up. 
These readings offer a disturbing 
conclusion. Dangerous concentrations 
of ammonia in the atmosphere, up to 
ten times the normal amount, coin­
cide with seasonal applications of 
ammonia nitrate fertilizers on crop 
lands. The researchers conclude that 
this effect of synthetic fertilizers may 
be the largest, most negative single 
impact of western humanity on the 
Earth’s atmosphere.
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A R E Y O U  S O M E O N E  S P EC IA L?
VIW Industries, Inc., one of the nation's leading stove manu­
facturers, needs a select group of readers to sell the finest line 
of wood and coal burning stoves in the U.S.A. Full or part 
time — from your business or from your home!
WHY BECOME A WOOD 
STOVE DEALER!
The price of heating oil, natural 
gas and electricity is certain to keep 
climbing. This winter w ill be even 
tougher. More and more people w ill be 
forced to find an alternative. The most 
practical answer. . .  a wood and coal 
burning stove. Practical, economical, 
and nature replenishes the fuel, with 
no profits to any foreign countries!
Not just a fad, but a necessity — the 
wood and coal stove business has an 
unsurpassed growth rate with no end 
in sight.
WHY DOES VIW NEED 
YOU?
We need people who care about
operators Or multi-product suppliers 
who can’t, or have no interest in, 
serving the homeowner on a person- 
to-person basis. What we do need is 
YOU!
WHAT DOES VIW OFFER 
YOU?
•  Guaranteed Quality Materials and 
Workmanship
•  17 Different Models
•  No Minimum O rders—No Inventory
•  We Pay Freight
•  Year ’Round Delivery
•  Best Prices—Highest Dealer Profit
•  Co-op Advertising
•  Free Dealer Literature
•  Sales Training Program
• Guaranteed Sales Territory
•  Personalized Dealer Service
Yo u ’ ll have it all — Product, 
Performance, Pricing and Profit.
WHAT IS MY INVESTMENT?
As a national company, we must be 
careful in selecting those who w ill 
represent us. That’s why we’re after 
people who are energetic, dedicated 
and capable of promoting their V IW  
dealership.
Naturally our program isn’t free — 
but we dare you to find any other 
stove manufacturer that offers you an 
exclusive dealership for a minimum 
investment of $1000.00.
Discover for yourself. F ill out the 
coupon or call us at 717 - 729 -7121 
today! Many good areas are still avail­
able.
people. We don’t need large volume
A VIW Stove -  
Better Than Gold 
in the Cold
DESIGN FEATURES
• Lifetime guarantee on workmanship/materials
• Air-tight door? with baffles
• Fiberfrax lined doors and glass
• Kiln brick lined firebox
• Cast Iron Doors
• Air baffles
• One-piece welded boiler plate construction
• 1/4 & 3/16 ASTM36 high carbon structural steel
• 12 to 14 hours burning time
• Optional tankless coils for domestic water heating
• VYCOR®glass by CORNING with a lifetime 
guarantee against thermal breakage
* over-all dimensions include standard flue pipe
* square footages based on well insulated structures 
with 8 ft. ceilings
* wood capacities based on a common mixture of 
soft and hardwoods
VIW stove line tested to UL standard No. 1482 and 
ANSI-UL No 737 . . .  results approved by and listed 
with the Commonwealth of Mass. Building Code Com.
Call or write for the name 
of the dealer in your area.
717-729-7121
To: VIW Industries, Inc.
P.O. Box 117
Beach Lake, Pennsylvania 18405
□  Please send me the complete kit 
about VIW Stoves and the VIW Deal 
for Dealers At no obligation to me. 
I know an opportunity when I see one.
□  I'm only interested in buying a 
stove for myself
N a m e __________________________________
Address ___________ ______________________
City _______ State _______  Zip _______
Phone (area code) ___ __________________
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ALGIT
Norwegian 
kelp meal
ONE OF TH E W ORLD’S PICH EST  
SOURCES OF NATURAL ORGANIC 
M INERALS AND VITAMINS
For all livestock and poultry - tests have 
shown 11.5% less feed by feeding 2% of
entire ration or free choice. Livestock will 
ship and dress out better.
6.8% increase in milk production over a 
7 years’ test period.
USE ALGIT -GET STARTED NOW!
SEND FOR FR EE  FOLDER 
AND FEEDING INSTRUCTIONS.
P.B. OHRSTROM & SONS, INC.
IM PORTERS-DISTRIRUTORS
P.O. Box 964F, Arlington Heights, IL 60006 
Telephone [312] 253 0756
plant virus diagnosis
Until recently fruit and seed crop 
stock could bear a sickening virus for 
several years before it evidenced 
itself and killed the plants. Now a 
complex, highly effective process 
called enzyme-linked imunosorbent 
assay-ELISA-permits horticulturists 
to detect viruses early on in dormant 
fruit stock and some seed crops. 
Developed by the USD A, ELISA has 
100-times the viral sensitivity of older 
techniques and works for red rasp­
berries, apples, peaches, soybeans, 
potatoes and other crops and fruit 
stock.
guard donkeys
Dr. George Haenlein of the Animal 
Sciences department of the University 
of Delaware has a unique solution to 
the problem of the donkey overpop­
ulation of the Grand Canyon. Send the 
donkeys to the southwest to act as 
sheep and goat herd guards. Haenlein 
who has raised, handled and used 
donkeys for 23 years, observes that 
they mix well with goats and sheep 
and that their aggressive, braying,
teeth-bared stance with predators is 
very successful. He suggests they 
may be better protectors than dogs 
because they eat the same food as the 
flocks they guard. No additional feed 
need be purchased for these feisty, 
sturdy grazers.
USDA & organic farming
Small farms, on the rise in numbers 
and in self-consciousness still look 
like small fry to many experts at the 
USDA. The recently concluded USDA 
study of organic agriculture proposed 
that it all the small farms-by their 
estimate 70 percent of the total 
number of farms, producing 11 per­
cent of the food-were to convert to 
organic methods, the impact on food 
production would be minimal. How­
ever, if the 30 percent of the large 
farms that produce 89 percent of the 
food underwent conversion the results 
would be a decrease in food exports. 
In the balance are 1 V i pounds of top 
soil for every dollar of conventional 
farm net income.
--The Source
WHY PAY FOR YOUR HOT WATER?
INSTALL THE HOTHEAD AND YOUR HOT WATER IS FREE!
The HOTHEAD is adaptable to 
any wood or coal stove (standard 
or airtight) or any oil-fired furnace. 
Constructed of 100% stainless steel 
with no moving parts, the HOTHEAD 
captures excess heat that normally 
escapes up the flue and transfers 
it to your hot water tank...one of 
the biggest energy wasters in your 
home!
The HOTHEAD can provide 90% 
of your hot water needs simply, 
attractively, and FREE!
You must be concerned with saving 
energy dollars or you wouldn't have 
read this ad So call or write today for 
your free brochure about the HOTHEAD.
DEALER INQUIRIES INVITED
THE HOTHEAD DIVISION OF 
VIW INDUSTRIES, INC., BEACH LAKE, PA. 
One of the Nation's Leading Manufacturers 
of Wood and Coal-Burning Stoves.
HOTHEAD DESIGN FEATURES
• Lifetime Guarantee 
•Constructed of 18 Ga., 410
Stainless Steel
• No Moving Parts — Nothing to 
Replace
• Never Burns Out
• No Rust — No Sediment
• No Foul Tasting Water
• Not an Unsightly Fixture 
Plus a variety of other uses!
Solar Back-up
Hot Tubs
Swimming Pools #
To: VIW Industries, Inc.
P.O. Box 117
Beach Lake, Pennsylvania 18405
□  I am interested, please send infor­
mation on how I can save $$S with 
the HOTHEAD
□  It's great, I want to save NOW 
Here is my order for a HOTHEAD
Name _______________________________ ___
Address ___________________________________
C i t y _______ State _________  Zip _______
Phone (area code) _______________________
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An Extraordinary Otter to introduce you to the benefits of Membership in
HOW-TO BOOK CLUB
invites you to take this 5-volume, 
p? 1712-page home repair and 
maintenance library for only
•  ONLY 990 FOR 
ALL FIVE
•  Regular List 
P rice {69.75
•  OVER 1600 
illus tra tions
•  Contains over 
360.000 words
•  1712 in fo- 
packed pages
THE HOW-TO-BOOK OF FLOORS AND CEILINGS
shocking cow s
One usually does not think of a 
milking parlour as being an electric 
environment. But perhaps 20 percent 
of them around the country are. The 
live current, sometimes atmospheric, 
sometimes resulting from wiring pro­
blems, is called stray voltage. Its 
sources usually are impossible to 
detect. It moves “through the cow’s 
feet, and through her to the metal 
feeders, the parlour stalls and when 
milk is flowing from the udder, out 
through the milk to the pipeline,’’ 
observes Vermont Extension energy 
specialist, John Stephenson. The 
amounts of stray current range up to 
nearly two volts-enough to consider­
ably lower a cow’s milk production. 
Solutions to this shocking problem 
involve grounding everything in the 
barn—a process including copper wire 
connectors being attatched to every­
thing or even newly poured flooring, 
laid over welded wire grounding 
fence. The result—contented cows.
m agnetic bees
That bees dance and that the 
dances inform other bees of the 
locations of food sources has been 
known for some time. But the mystery 
behind the method remained myster­
ious—until now. Turns out ’tis mag­
netism, not magic after all. Changes 
and strengths of the earth’s magnetic 
field affect the bees’ directional 
accuracy as well as their circadian 
rhythm s and their comb construction. 
Honeybees are after all, themselves 
small magnets, carrying magnetite 
crystals that are synthesized in their 
bodies during their pupal stage.
The implications are that magnetite 
may be the source of other migratory 
magics as in monarch migrations and 
pigeon navigation. There has been no 
data collected so far as to the impact 
of microwave transmissions on these 
tiny magnetic field monitors.
S E V IN  safe
The EPA recently concluded that, 
while risks from exposure to any 
chemical are never zero, the risks that 
ordinary exposure to SEVIN will 
cause birth defects in humans are 
very low. Still the EPA is cautious on 
the side of safety and recommends 
that people of all ages should avoid 
unnecessary exposure to SEVIN and 
all other chemicals.
A complete guide to designing, building installing, decorating, insulating and 
maintaining ANY ceiling. Lay a brand new floor— tile, strip, sheet vinyl wood 
block, plank! #R put up a new ceiling— textured, wood. Sheetrock. suspended1 
All the step-by-step instructions, tools-and-materials lists, and up-close 
photos you need are right here1 You learn how to lay new subflooring. sheet 
vinyl, nonceramic tile, strip flooring and ceramic tile plus hang suspended 
ceilings, put up wooden box beams, install skylights, etc how foundations 
are poured, how floor framing is installed, how subflooring is laid 228 o p s . 
incl. 4-page full-color section 107 illus. Hardbound
THE PRACTICAL HANDBOOK 
OF BLACKSMITHING & METALWORKING
A hands-on 448-page guide! It's a complete Two Section handbook of 
everything from basic data to a whole host of protects You'll learn how to work 
with iron and steel, sheet alloys, zinc, wrought iron and alloy steels Blandford 
shows you how to cut. shape form. bend, solder braze weld, rivet, harden 
anneal, punch, draw, twist, split, loop, scroll, saw, sheer, file, drill, hollow-out. 
planish mold, and cast metals of all types 448 pps 909 illus List Price 
815.95_____________
BASIC WOODWORKING & CARPENTRY . . .  w ith pro jects
A complete do it-yourselfer's course in practica l woodworking and 
carpentry— an easy-learn guide to the time-honored crafts of woodworking 
and carpentry from the basics through advanced skills You could practically 
build a whole house— and furnish it — with the simplified information pre­
sented. You'll learn how to build walls and partitions, install windows, 
straighten old walls, build steps and stairways, add openings to walls, put in
Facts About Club Membership
•  The 5 Introductory books carry publisher's retail price of $69.75 They are 
yours for or 99C (plus postage 4 handling) with your Trial Member 
ship •  You will receive the Club hews, describing the current selection 
alternates and other offerings, every 4 weeks (13 x a year! Members are 
offered over 50 helpful do-it-yoursel! books a year on all subiects from 
house buildmg/remodeling to furniture building/repair— from repairing 
cars to appliance and lawnmower repair—from woodworking to garden 
mg' •  If you want the selection, do nothing, it will be sent to you 
automatically If you do not wish to receive the selection, or if you want to 
order one of the many alternates offered, you simply give instructions on the 
reply lorm (and in the envelope) provided and return it to us by tne date 
specified This date allows you at least 10 days in which to return the form 
If. because of late mail delivery of the Club News, you do not have 10r|aysto 
make a decrion and so receive an unwanted selection you may return it at 
Club expense •  Personal service foi your account — no computers 
used1 •  To complete your Trial Membership, you need buy only tour 
additional monthly selections or alternates during the next 12 months You 
may cancel your Membership any time after you purchase these four 
books •  All books — including the introductory Offer — are fully returna 
ble after 10 days •  All books offered at low Membei prices plus a small 
postage/handling chaige •  Continuing 8onus: It you continue after 
this Trial Membership you will earn a Dividend Certificate lor every book you 
purchase Three Certificates, plus payment of the nominal sum of 81 99. 
will entitle you to a valuable Book Dividend of your choice which you may 
choose from a list provided Members
closets, add wooden decks, panel walls, hang doors, layfloors. put up ceilings 
add closets, apply siding shingles and shakes, build shelves, and cupboards 
(even a medicine chest) into walls to save space and finish, pain! stain and 
refinish your work. 252 pps.. 112 illus. List Price 812.95
THE BRICKWORKER’S BIBLE
THE complete guide to m aking/using brick to build houses, f ire ­
places. walls, walks, driveways, arches, patios, steps, chimneys planters, 
barbeques etc With its help, you'll be able to make and cure bricks, and to 
bond. cut. and lay brick, clay tile, and concrete blocks You'll learn how to work 
with every kind of brick— glazed fire cored adobe face, clinker European 
and sand-lime brick— and how to lay up the various types of bonds— 
structural, common running. Flemish. English block, etc Professional tips 
show you how to build everything All these and more are fully detailed with 
complete hands-on instructions and easy-learn illustrations! 378 p p s . 284 
illus. List Price 815.95
PLUMBING WITH PLASTIC
Today plastic is THE way fo go when it comes to plumbing and this HUGE 
working guide shows you howto install a full-house system in a new home, add 
on to an existing metallic or plastic system, or put in an auxiliary system for 
any purpose You'll learn all about the various water supply sources available 
to you along with the cold water hot water, drain-waste-vent waste disposal 
and various auxiliary system plus how to allow for expansion, run plastic 
tubing choose parts lay and cut pipe, work with insertion threaded, compres­
sion. no-hub. and gasketed fittings, correct mistakes deal with water needs 
and pressure requirements, measure and cut lengths of pipe etc 406 pps 
269 illus. List Price 815 95
HOW-TO BOOK CLUB. Blue Ridge Summit. Pa. 17214
■* IIOW TO HOOK CMIB
g  Blue Ridge Summit. Pa , 17214
■ Please open my Trial Membership in H0W-T0 
BOOK CLUB and send my 5-volume, 1712-page, 
|  home repair and maintenance library, invoicing 
■ me for only 99C plus shipping. If not delighted, I 
may return the books within 10 days and owe 
I  nothing, and have my Trial Membership cancel- 
■  led. I agree to purchase at least four additional 
books during the next 12 months, after which I 
I  may cancel my Membership at any time.
I
|  Name_______________________ Phone_________________
I  Address______,______________________________________
J City________________ Sta le____________Z ip ___________
I  (Valid for new Members only Foreign and Canada add 15%) FS -9 4 0
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Living Underground
by Robert L. Roy
M y wife Jaki and I have taken hundreds of visitors through our earth-sheltered home, Log 
End Cave, since the almost simultan­
eous appearances last year of my book 
Underground Houses: How to Build a 
Low-Cost Home and the article How 
to Build an Underground Home in 
Farmstead, Early Summer 1979. Un­
derground construction, more accura­
tely and ever more frequently re­
ferred to now as earth sheltered 
housing, is increasing in this country 
at a tremendous rate.
“ Earth-sheltered” is finally win­
ning out over “ underground” as the 
preferred term to describe the type of 
house in which we live. Not only is it 
the more accurate term—there are 
few, if any, true underground homes— 
but “ earth-sheltered” is less inclined 
to scare people away from the
Robert L. Roy is a writer, lecturer and 
homesteader living in West Chazy, 
New York. This is his third article for 
Farmstead. Drawings and photos by 
the author.
concept. “ Underground” conjures up 
an image of something dark, damp 
and overrun with vermin. “ Earth- 
sheltered” connotes natural warmth, 
coziness and protection. “ Under­
ground” served well for a few years 
as a catch phrase to capture the 
attention of publishers and readers, 
but it has been all but dropped by the 
leaders in the field as being flippant, 
confusing and inaccurate.
There will probably be almost as 
many earth-sheltered houses built in 
the United States during 1980-81 as 
were built during the entire seventies 
decade. Unlike other more “tradition­
al” building styles, earth-sheltered 
housing, and especially owner-built or 
owner-involved earth-sheltered hous­
ing, does not seem to be suffering 
from the recession in the building 
trades brought on by high inflation 
and the corresponding mortgage in­
terest rates. Perceptive builders see 
that earth-sheltering gets at the heart 
of the larger problem of which high 
inflation is only a part. The big 
problem is that the majority of 
Americans have still not twinked to
the new reality of energy costs. Cheap 
energy encouraged wasteful consum- 
tion patterns. Now that cheap energy 
is becoming an affliction of the past, 
forward-looking people are turning to 
methods of conservation. Unfortuna­
tely, most people still prefer the line 
that attempts to maintain our wasteful 
consumption patterns. Nuclear ener­
gy and war still have wider appeal 
than conservation.
I would like to comment on what life 
has been like in our earth-sheltered 
home and to generally update my 
previous article. I should start by 
describing our general lifestyle, so 
that the home can be seen within a 
wider context.
Our System
Although we have no philosoph­ical barriers to keeping farm animals for food production, 
we limit our “ livestock” to two 
German Shepherds at this time. 
Otherwise, we grow a significant part 
of our food through French Intensive 
(raised bed) organic gardening, rely
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on windpower for our 12-volt elect­
ricity and hand-pump water into the 
house with a pitcher pump.
We are often asked about our 
wind-electric system. For four years, 
we have used a Wincharger 200-watt 
system on a 26-foot tower, with 480 
amp-hours of storage capacity. Be­
cause of our low electricity consump­
tion patterns, we can go two or three 
weeks without wind if we start with 
fully charged batteries. Sometimes, 
especially in the summer when lighter 
winds and leaves on the trees 
decrease our production, we will 
connect our house system directly to 
the car battery. In the summertime, 
when lights are not used as much, and 
less cold-cranking power is required 
to turn the starter motor, we can run 
the house for three days and still start 
the car with ease. A daytime run to 
Plattsburgh, twelve miles away, will 
bring the battery up to full charge 
again.
We have two 1975 vehicles—a car 
and a small pick-up truck. And we’re 
still on the original batteries, so this is 
indeed a viable system if care is
taken. Deep cycling of an ordinary car 
battery can kill it. We never run the 
car simply to charge the battery. Such 
an approach is wasteful in the 
extreme. But if one makes regular 
trips to work, or even twice weekly 
runs for other purposes, this system 
works very well. And there are no 
electric bills.
People ask us what we run off our 12-volt system. Well, there are a wide range of products on 
the market which run on low-voltage 
direct current, thanks to the boating 
and recreational vehicles markets. 
We have a water pump with good 
pressure for showers, for filling the 
toilet cistern, and for bathroom sink 
use. We fill a reservoir twice a week 
with a pitcher pump; the electric 
pump delivers it where we want it 
under pressure. We have a television, 
cassette stereo and even a little 
vacuum cleaner, which is surprisingly 
effective. I lived for years without 
electricity and tried all kinds of 
alternative lighting sources, including 
kerosene, candles and propane gas.
I can report that none of them begin 
to compare with the electric light for 
safety, light quality and convenience, 
not to mention both the dollar cost 
and the energy cost of windpowered 
electricity compared with fossil fuels. 
Remember, too, that D.C. electricity 
is twice as efficient as A.C. for 
lighting. That is, a 25-watt bulb 
delivers twice the candle-power of a 
25-watt A.C. bulb. The A.C. bulb, 
flickering sixty times per second, is 
off half of the time. This is not the 
case with direct current.
At the time of this writing, we are 
replacing the 200-watt windplant with 
a new Sencenbaugh 500-watt unit 
mounted on top of a 60-foot Rohn 
tower. The greater output as well as 
the increase in tower height should 
mean a fivefold increase in available 
power, and an end to summertime 
shortages. Our previous tower was 
lower than the trees and subject to 
eddying, which greatly inhibits steady 
output and causes undo wear on the 
generator. We expect to run both 
“ the Cave” and our previous dwell-
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W e a th e r- t ig h t, p la s tic  dom e sky lig h ts  
ad m it lig h t a n d  g ive a  spac ious 
fee lin g  to  e a r th -sh e l te re d  room s. .
ing,“ Lcg End Cottage,” with the new 
system.
We live with entirely different 
energy consumption patterns from 
the “ average” American household. 
Without trying to be smug, it is my 
belief that if the average American 
family’s energy consumption was the 
same as ours, the United States would 
rival Saudi Arabia as a net exporter of 
energy.
Living at “ Log End Cave”-our 
earth-sheltered house—is not much 
different from living in an above­
grade structure. Visitors comment 
that they can’t tell from the inside 
that they are underground. In terms 
of heating and maintenance, the 
house is particularly easy to live in. 
Tests over three heating seasons 
show that the actual fuel consumption 
for the 1000 square foot hou^e is three 
full cords per year. This includes 
cooking and water heating for about 
seven months. During the summer 
months, we cook and heat water with 
gas and we refrigerate all year by gas. 
Our gas consumption is three 100 
pound cylinders per year, which costs 
us about $45.
T he C om fort Level
The amount of fuel consumed is 
only part of the story, however. 
Comfort level is another. An earth- 
sheltered home, with its tremendous 
thermal mass, maintains a very 
steady temperature. Our floor plan is 
designed so that if the central living 
dining and kitchen area is kept at 
about 70 degrees, the peripheral
‘ ‘There are many builders 
who have expected our 
log-ends to disintegrate 
after a few years. They have 
not and they will not.”
rooms will stay at about 64 degrees. 
This can be affected somewhat by 
opening or closing doors as required.
The exceptions are the “ mudroom” 
and the “ larder.” The mudroom acts 
as a thermal break between the 
interior and the outside, as well as 
functioning as a place to remove one’s 
boots and outer garments. In addi­
tion, we store half our winter’s fuel 
supply there. In the wintertime, the 
mudroom temperature will vary from 
45 degrees to 55 degrees, depending 
on the outside temperature. This is a 
much kinder environment to open the 
inner door onto than the minus 20 
degrees which is not uncommonly 
experienced in northern New York. 
The “ larder” or “ pantry” is insula­
ted to keep it cool for the storage of 
food. From November to May, it 
maintains a temperature of about 53 
degrees.
Another advantage of the ther­mal mass of an earth-sheltered house is that pipes and food 
ciannot freeze if left for the winter. 
Our dogs stayed in the unheated
house while we were away for a 
month this past winter. They were 
looked after by a neighbor, who 
recorded the early morning tempera­
ture each day. After eighteen Febru­
ary days, the interior temperature 
bottomed out at 39 degrees on March 
first. The outside temperature that 
morning was minus 15 degrees, which 
was 54 degrees colder.
On March fourth, the inside temp­
erature began to rise again. Interior 
temperature readings were taken 
about four feet from the floor, on one 
of the interior living room posts. It 
should be kept in mind that the early 
morning temperature is the lowest of 
the day. Thanks to passive solar gain 
through the large south-facing therm­
opane windows, the temperature at 
one p.m. is generally about seven 
degrees warmer on a sunny day.
These results clearly show the 
primary heating advantage of the 
earth-sheltered house, which is that it 
taps the earth’s natural heat. On 
March first, for example, the house 
was within 31 degrees of “ comfort
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Author-builder, Rob Roy, prepares 
concrete blocks for an in-ground wall.,
level” (70 degrees), whereas the 
temperature in a surface house left 
without heat for eighteen February 
days would have had to be increased 
by 80 degrees or more to reach 
comfort level.
We have observed the opposite 
effect in the summer. When the 
temperature hits 95 degrees outside— 
as it sometimes does, the inside 
temperature is about 75 degrees. It 
feels like air conditioning, although 
no air conditioning is ever required. I 
have heard it said that the United 
States uses more non-renewable en­
ergy for air conditioning than China 
(with four times our population) uses 
for all purposes. It may be no 
coincidence that ten million Chinese 
live in earth-sheltered housing.
Mow the Roof with Sheep
C oncerning maintenance, our home is very kind to us. I mow the roof four or five times a 
year and collect the clippings for 
mulch in our raised-bed garden. 
Farmsteaders with small grazing 
animals might be interested in learn­
ing that a Yorkshire, England archi­
tect keeps the roof of his large 
earth-sheltered home trimmed by a 
small flock of sheep!
We have had some maintenance on 
our wind and water systems, but this 
has really been more of a “ debug- 
ing” than a maintenance problem, 
and is not related to the fact that we 
live in an earth-sheltered house.
People often ask—what would you 
do differently if you were starting 
again? Well, there are a few adjust­
ments that I would make. I would use 
triple-pane skylights instead of doub­
le-pane, for example. And, I would 
put an inch of styrofoam under the 
four-inch concrete slab so that the 
floor would operate at a higher 
temperature as a thermal mass. I 
wouldn’t bother “ berming” (bank­
ing) the south wall to the underside of 
the windows, as I did at Log End 
Cave. This gives a place for the snow 
to start to accumulate in front of the 
windows.
Furthermore, by eliminating the 
berm, a second entrance to the 
house—a sliding glass door, perhaps, 
could be included- in the front bed­
room wall. I cannot recommend a
single entrance home, even though 
we have but one entrance ourselves. 
Apart from anything else, a single 
entrance will not satisfy building 
regulations. (We are not troubled by 
building codes in our area.)
On the positive side, we have been pleased to find that “ the Cave” is much brighter and 
better ventilated than “ Log End 
Cottage,” and that the single story 
floor plan makes for easier living and 
more efficient use of floor area. Also, 
the house does not violate the visual 
amenity of the site, and in some ways, 
it is more in harmony with nature than 
many above-grade structures.
Another question I often am asked 
is: How is your cordwood (log-end) 
masonry holding up? This cordwood 
masonry is a subject which I dis­
cussed in Farmstead # 18 in an article 
entitled “ Building a Log-End Home.” 
It is that very old building technique 
in which short logs are laid up 
widthwise in a wall like a rank of 
firewood. We included cordwood 
masonry at “ the Cave.” There are 
many builders who have expected our 
log-ends to disintegrate after a few 
years. They have not and they will 
not.
If care is taken, I believe a 
cordwood wall will last hundreds of 
years. I have seen cordwood struc­
tures in Canada a hundred years old 
where the log-ends were still in 
excellent condition. Dr. Allen Lans- 
down, of the University of Manitoba, 
tells me that there are “ stackwall” 
(cordwood) structures in Greece and 
Siberia 1000 years old! □
FARMSTEAD MAGAZINE 21
]U\hd &bowc(
Hand Riving 
Shakes 
and 
Rails
H a £ l
by Vernon Selde
After every forest harvest or clearing operation there is often much debris scattered 
about, including stumps, tops and 
parts of logs unsuitable for the mills. 
Normally these materials are piled 
and burned. However, those people 
who know how to make shakes, posts 
and rails may find good use for these 
materials, a use far more valuable 
than firewood. This is particularly 
true if the tree species is cedar or 
cypress, species found at low eleva­
tions in many parts of the country.
These species are especially useful 
for roofing and siding materials as 
they are very rot resistant and will 
split easily and straight. For example, 
huge old stumps of cedar and cypress 
over one hundred years old have been 
cut and split for shakes, rails and 
posts, yielding large quantities of top 
quality finished products, using hand 
tools and saving a good deal of 
money.
With a little practice, one can learn 
to tell cedars from the other species of 
trees that are often found with them. 
Cedars rarely grow in pure stands but
Vernon Selde, orchardist, natural 
historian and author lives in Walla 
Walla, Washington. Photos by the 
author.
are found mixed in forests along with 
fir, pine, spruce and hemlock. Cedars 
have small scale-like needles and thin 
stringy bark that does not resemble 
any other species of tree. This bark, 
which peels off easily, was used 
extensively by native Americans for 
clothing and utensils prior to the 
arrival of the, white man in this 
country.
Cedars, which are evergreens, are 
often found in shade and wind 
protected areas, sometimes in moist 
ground near a spring. In nature they 
reproduce from seed only, many 
getting their start in the top of an old 
rotting stump or log. They are rarely 
found over 3500 feet above sea level.
Unlike the evergreen cedars, cy­
press shed their leaves every fall. 
They are readily identified by their 
conical knees which grow up from the 
roots and appear above the water 
surface of the swamp in which the 
trees are often found. The leaves are 
flattened, soft, light green and feath­
ery, resembling those of hemlock. 
Like cedar, the stumps of the cypress 
are often made into .shakes, posts and 
rails, by first cutting the logs to the 
appropriate length and then splitting 
them.
S hakes
While shingles are made by saw 
machinery, the similar appearing
shakes are split from short log 
sections by hand, using hand tools 
such as axes, wedges, mauls, froes 
and froe hammers.
These short log sections which are 
called “ bolts” , are cut to the length 
desired for the shakes. Shakes may be 
as short as 18 inches or as long as 36 
inches, depending on the use plan­
ned. Widths vary from five to 18 
inches depending on the diameter of 
the bolt from which they are split. 
Butt thicknesses vary between 3A and 
IV* inches, all determined by the 
maker. The logs selected must be free 
of knots, rot or damage if quality 
shakes are to be made. (Salvaged, 
used utility poles often meet these 
requirements.)
Either green logs or dry dead 
timber may be used for shakes. 
However, if greqn logs are used, they 
first must be trimmed of branches and 
peeled of bark. If this is done during 
the winter season sap is not flowing in 
them. Then they must be air dried 
through one season or kiln dried 
before splitting. Bolts of the desired 
length rpay be cut immediately on site 
if they are to be moved to another site 
for seasoning and splitting. Cutting 
and splitting are done by using a drag 
or chain saw, axe, froe and froe club. 
Before splitting, you must make sure 
these bolts are adequately supported 
and held by using forked trees or 
 ^ other suitable devices.
Depending upon the species used, 
shakes are split from the bolts using 
one of two methods, radial or bastard. 
When the radial method is used, the 
shakes split off the bolt like slices of 
pie, causing one edge of the shake to 
be thicker than the other. Oak, 
chestnut and cypress split best by 
using this method.
The bastard method results in a 
shake parallel to the concentric rings 
of the bolt. Cedar splits best this way. 
Small round logs are best split using 
this method, producing shakes of 
varying widths and of uniform thick­
ness.
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Rail fences hand-rived and set are 
handsome, strong and, if properly 
preserved, are nearly permanent.
Froes and Froe Clubs
The froe is a heavy steel blade with 
a handle attached at right angles to 
the blade, which is about 13 inches 
long. To split a shake from the bolt, 
the froe is put on the top cut surface 
of the bolt with the handle in the 
vertical position. The top surface of 
the froe blade is then struck with the 
froe club which is a heavy brass- 
bound hardwood club weighing about 
four pounds. This action forces the 
sharp blade down into the bolt going 
with the grain, much like using an axe 
or wedge. As the blade of the froe is
driven into the bolt, the handle is 
either pulled or pushed toward or 
away from the user—to and froe. This 
action is called “ scriving” —later done 
to music it was called “jiving” .
This to and fro motion pries off the 
shake and must be repeated for the 
production of another shake. In lieu of 
a froe club a three pound hammdr 
may be used.
There are two types of shakes— straight and tapered. To make ■  straight-split shakes the act 
described as scriving must be repeat­
ed until the bolt is all gone. To make 
taper-split shakes, the bolt must be 
turned end-for-end with each shake 
produced. By using these hand me­
thods, an experienced person can 
produce shakes faster than shingles 
can be produced by machinery. For 
this reason, this hand technique is 
still used in some localities today for 
making shakes. If green timber other 
than cedar is used, both bark and 
sapwood must be trimmed from the 
bolts before they are split into shakes. 
The shakes are bundled using a 
standard size frame, binding the 
stacked shakes with wooden band 
sticks and steel bands. They may then 
be transported and stored.
As shakes are very inflamable, 
making a very hot fire when ignited, 
care should be taken to eliminate all 
fire hazards such as weeds or tall 
grass from around the shake storage 
pile. Shakes may be colored by stain 
or colored preservative if a color other 
than natural wood is desired. It is to 
be noted that shakes are easier to
color before they are installed, rather 
than after. Shakes should be preven­
ted from contacting paint or oil that 
may stain them an undesirable color. 
Shakes to be stained must be dried 
before they are stained.
Salvaging Utility Poles
Poles used by utilities are often 
made of cedar free from rot and knots. 
They are easy to split straight and 
yield high quality shakes, posts and 
rails with a minimum of effort and 
waste. After many years of service 
these poles usually fail by snapping a t . 
the base due to storms or vehicle 
impact. The buried butt section 
weakens first due to rot, but the 
remaining top above-ground section 
of the pole provides excellent wood 
for use as poles, rails or shakes.
Poles can often be had for the 
asking when utilities abandon or 
1 reroute sections of old power or 
telephone lines. Unlike salvaged for­
est timber which often occurs m rough 
ground, power poles are quite access­
ible, often just off the right-of-way 6f 
improved roads, making salvage and 
recovery an easy task.
Those sections of poles that are 
eight feet long or longer may be cut 
on site to the length you wish your 
finished rails or posts to be. The 
larger diameter butt section and 
sections less than eight feet long 
should be salvaged as shake bolts, if 
you are planning on making shakes. 
The log sections for rail and post use 
may be split into posts and rails by 
using mauls and wedges. Froes 
should be used for shakes. Incident­
ally, all wood not useable for shakes, 
rails or posts will make excellent fire 
wood when seasoned.
Forest Salvage
Posts and rails may also be made 
from cedar or cypress logs or stumps 
that are long and sound enough for 
these purposes. Green timber must 
first be trimmed of limbs and bark, 
then allowed to dry cure through one 
season before splitting is attempted.
In addition to cedar, there are 
several other species of trees tjiat you 
may wish to use for shakes, posts and 
rails. There are, of course, some 
species of trees that split easily but 
are not durable enough for use for 
these functions. Some trees do not 
split straight—they have long splinters 
that create deep troughs in the split 
surface, creating much waste. These
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Using a froe with a 13-inch blade and a sledge hammer, this 
river is making a bastard split across the grain of a cedar bolt.
species are undesirable, especially for 
shakes.
Tree species often used for fence 
posts:
Locust 
Post oak 
Chestnut 
Walnut
Trees Used for Fence Rails:
Locust 
Post oak 
Red oak 
Scarlet oak 
Black oak 
Chestnut 
Walnut 
Heart pine
Trees Used for Shakes:
Cedar
Cypress
Lasting 30 years or less are:
White oak 
Chestnut oak 
Chestnut
Trees to be avoided:
Beech
Elm
Ironwood 
Buckeye 
Box elder 
Wild cherry 
Sourwood 
Sycamore
Splitting Rails and Posts
Splitting mauls are first struck at 
the cut end of the selected log, 
followed by several good whacks on 
the maul with the eight pound sledge, 
which will cause the log to split. This 
is repeated until the log is split into 
the desired number of posts or rails.
Preservative Treatments
Post should be treated before they 
are placed in the ground to prevent 
premature failure due to rot. This is 
particularly true in areas with wet 
climates and where species other than 
cedar are used. Treatment using
creosote is best done when the posts 
are dry. One good method using a 50- 
gallon drum partially filled with 
preservative and a dozen posts is 
commonly used. The posts are allow­
ed to soak for about three days, then 
replaced at intervals with untreated 
posts until all posts have been soaked. 
The creosote level should be main­
tained so that at least a three foot 
length of the post is soaked. The 
treated portion of the post is placed in 
the ground. In dry soils found in arid 
areas, some species of wood will last 
in the ground for many years without 
preservative treatment.
F roes and froe clubs are hard to find. They are often anti­ques and collectors items. If 
you cannot buy one reasonably priced 
a welder should be able to make one 
for you. The, other tools such as 
wedges are common hardware items. 
Creosote and 50-gallon drums are 
available at most oil dealers.
With some practice, you can turn 
salvaged materials into much needed 
products for your home and your 
farmstead. □
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Harvest a bounty of good reading...
A year’s supply of FARMSTEAD!
If you’d like to grow a terrific 
garden, heat your home with wood, 
and enjoy a healthier way of life all 
year ‘round, subscribe to Farm­
stead Magazine and find out how.
Farmstead Magazine is a unique 
publication for gardeners and small 
farmers everywhere. Each issue is a 
storehouse of practical, common- 
sense information. In addition to the 
variety of articles, there’s a book-' 
store section, interviews, book re­
views, plenty of original illustra­
tions and a touch of humor now and 
then. So if you’re looking to become 
self-reliant and improve your lot 
Farmstead belongs in your home.
Subscribe Now & Save
For just $12.00 a year you get eight 
BIG issues (you’d pay $16.00 on the 
newsstand). Or SUBSCRIBE for two 
years for only $24.00...that means 
even BIGGER SAVINGS off the 
single copy price!
FARMSTEAD
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Home Gardening & Small Farming
Money back guarantee: If at any time you’re 
not completely happy with Farmstead, you 
may cancel your subscription and receive a 
full refund for all undelivered copies.
Mail Coupon or Card Today
Farmstead Magazine 
Box 111, Freedom, Maine 04941
Please enroll me as a subscriber 
to Farmstead.
I enclose payment for:
$ 1 2 .0 0 (O n e  Y ea r) □  $ 2 4 .0 0 (T w o Y ea rs)  
C $ 3 6 .0 0  (T h ree  Y e a r s )  □  B ill m e  la ter .
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A Guide to Raising Pigs
by Kelly Klober
I t is said that the expression “ Root hog or die” originated right here in Missouri and no 
doubt hogs are among the hardiest of 
farm animals, but they do need a fair 
amount of care and attention and 
there is much that the small pork 
producer can do to keep swine stock 
thrifty and the vet bills down.
A lot of hog producers today have 
the image of needle jockeys with a 
bottle of POP stashed in the farrowing 
house and a shirt pocket full of 
syringes, but it doesn’t have to be 
that way and, whether the producer
Kelly Klober, our “ resident” swine 
man, advises us on things porcine 
from Middletown, Missouri. The ill­
ustrations are by Tom Paiement.
has a small breeding herd or a couple 
of fattening hogs, the goal should be 
to start a clean operation and keep it 
that way. Branded on the backside of 
every would-be hog producer should 
be two things: 1) Don’t buy someone 
else’s problems and 2) Look at and 
listen to your hogs often to spot 
trouble before it happens. Nearly 
twenty years of muddy boots and 
carrying ringing pliers where most 
folks pack credit cards also prompts 
me to add, if it worked once, don’t 
count on it doing the same thing 
twice.
The easiest places to shop for hogs 
are also probably the worst as stock 
sales, test stations and fairs throw 
hogs together from all over the place 
and create the kind of swine soup 
some real dandy bugs can grow in. 
Every hog farm has some kind of bug 
or problem it’s living with, but farm
fresh hogs still present the fewest 
potential health problems. There are 
producers who turn out precondition* 
ed feeder pigs or breeding stock that 
is validated free of certain diseases or 
sometimes SPF (specific pathogen 
free). Buying from the producer will 
enable the new owner to learn how 
the animals were handled and what 
health treatments they received.
“ You gets what you pays for” , but 
some of those sale-barn feeder pigs 
may be old enough to vote and 
surprisingly enough there isn’t a 
great deal of price difference in what 
the better stockmen charge and what 
Cousin Hiram gets for the hogs that 
have been in the back of his truck for 
the last six weeks. A bit over a year 
ago we purchased a pair of registered 
Duroc gilts for about $30 a head over 
what open gilts were bringing at the 
stock sales and when one of them
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“ The hottest times for most hog producers 
are farrowing, weaning and feeder pig arrival..."
failed to settle the breeder replaced 
her.
Visual indications of good hog 
health are bright eyes, and alert 
manner, shiny haircoat, free and easy 
movement, and animals with a deep, 
wide chest are less prone to respira­
tory problems. Avoid animals that are 
thumping, sneezing, coughing, have 
a nasal discharge or are bleeding from 
the nose, crooked noses, downed ears 
(not drooping, which is a breed trait, 
but appearing to be broken), swollen 
joints, knots, and abcesses. Also, with 
any number of hogs at all on hand it is 
best to maintain a sick pen in which to 
isolate ill, injured or pushed-back pigs 
for ease of handling and safety.
I f one is going to maintain breeding animals it is wise to consider the closed herd con­
cept of health management. After the 
initial purchase of foundation ani­
mals, no other outside females are 
added to the herd. Female herd 
replacements are raised at home and 
boars are introduced into the herd 
only after at least a thirty-day 
(preferrably t,ixty day or longer) 
period of isolation and observa­
tion. Many farmers think it is best to 
eliminate human, vehicle and animal 
traffic around the breeding herd as 
even welcome visitors can truck in 
unwelcome disease.
When you live thirty miles from 
town, don’t have the twenty bucks the 
vet charges or encounter a 10 PM to 6 
AM mini-emergency, a hog-house 
medicine chest is a handy thing to 
have. A snare, pig holder, teeth 
nippers, side cutting pliers, surgical 
handle and blades, a 60cc plastic 
syringe to give supplemental milk and 
oral medicine, a few lOcc disposable 
syringes, and an assortment of need­
les in 16, 18, and 20 gauge sizes in 
3/«-inch to l*/2-inch lengths should see 
the small producer through most of 
the common, easily treatable health 
problems. Injectable iron (given in the 
neck to reduce leakage and end ham 
staining), an oral treatment for white 
scours, a milk replacer, a water 
treatment such as Nitrofurazone or 
Terramycin, a wormer, lice control
product, an antibiotic, a disinfectant, 
and a wound treatment will round out 
the medicine cabinet. A little careful 
shopping at farm sales and through 
the catalogs should prevent the small 
producer from being set back too 
many dollars.
The hottest times for most hog 
producers are farrowing, weaning, 
and feeder pig arrival—there is always 
the daily crisis to deal with in the hog 
pens—but at these times one is likely 
to confront a real grade A, number 1 
catastrophe. Care of the facilities and 
at farrowing time has become a hot 
subject of late and the old practices of 
disinfecting everything and being 
there when things are “ going down’’ 
are coming under some fire. Many 
now believe that the farrowing quart­
ers should not be disinfected, that 
pregnant sows should be exposed to 
manure and that bedding from sows 
in the farrowing unit should be 
brought into the unit several days
before parturition to increase the 
sows’ exposure to whatever bugs 
might be present to build up their own 
and the baby pig’s natural immunity.
Some current thinking also has it 
that at farrowing time a sow provided 
with good housing, clean bedding and 
supplemental heat when it is needed 
should lie down and farrow a good 
litter unassisted and if she can’t she 
should get a one way trip to town. In 
large part I agree and prefer to 
observe farrowings at a distance, 
lending a hand only when necessary. 
Sometimes the late comers in a big 
litter or breech pigs can be bom 
nearly suffocated and a little porcine 
artificial respiration is a handy thing 
to know. Such pigs should first have 
their faces and mouths cleaned and 
then be suspended head down and 
swung back and forth to clear fluid 
from the throat and lungs. Then they 
should be raised and a funnel formed 
with a hand over the pig’s nose and
i i .today’s pigs are the true
easy-keepers of the farmyard.”
mouth. Blow into the pig’s mouth and 
nose through the funneled hand (or 
you can use a dime-store plastic 
funnel) while working the pig’s lung 
region with the other hand.
Shortly after birth, the pig’s navel cord should be treated with an astringent such as 
iodine. The wolf or needle teeth 
should be clipped, and it is also a 
good time to give an iron shot, thus 
eliminating extra handling a day or 
two later. It is becoming a widespread 
practice to double the iron dosage 
recommended for reasons such as 
leakage from the injection site and to 
assure adequate iron supplies in the 
pig. A 60cc syringe is a useful tool in 
getting pigs used to medicated drink­
ing water and in giving oral medica­
tions and supplemental milk replacer.
After farrowing, the sow should be 
closely observed to make sure she 
cleans and is milking well. Some 
vaginal discharge is natural after 
birth, but watch for excessive or 
abnormal discharges, fever and udder 
problems. Little pigs that are piled 
up, shivering, with hair on end are in 
trouble, so keep them well bedded, 
warm, and where the above symp­
toms occur, be prepared to treat them 
with dark com syrup and antibiotics to 
build up their immunities.
Another time for potential trouble 
is at weaning. Nursery facilities 
should be disinfected after every 
bunch of pigs passes through. A 
policy of regularly rotating disinfect­
ant products is often advised to 
reduce chances of a resistance build­
up by organisms present in the hog 
area. At these times every effort 
should be made to minimize stress on 
such pigs and extra good bedding, a 
bulky ration, and medicated drinking 
water will pay dividends. Up to 30 
percent of the grain in such rations 
can be made up of oats to increase 
bulk in the ration. Pigs at this time 
will be prone to go off feed and a 
medicine such as Terramycin used in 
the drinking water for a few days will 
reduce disease risks. Jello can be 
added to such treated water to mask 
any unpleasant aroma or taste that 
might occur. Th^ goal is to keep them 
growing through this period of change 
and after a period of rest and 
adjustment, the pigs can be worked 
up and wormed.
Preventive or maintenance medi­
cine is also the best medicine for a 
hog and might include a regular 
vaccination schedule for erysipelas 
and leptospirosis, the five-way shot. 
Breeding and finishing hogs should 
be on a regular program of worming
to keep them thrifty. Sows can be 
wormed shortly before farrowing 
and/or shortly after breeding and 
pigs should be wormed at six to eight 
weeks and then, depending on the 
product used, at regular intervals. 
Many old time worming methods are 
kicked around, but I have my doubts 
about them and prefer to use commer­
cial wormers, rotating them from time 
to time. Wormer choices might in­
clude piperazine, Banminth, Hygro- 
mix, Atgard, and Tramisol with 
Atgard being the product of first 
choice for many.
Louse control is also important to 
hog health and comfort and we prefer 
a granular product like Korlan which 
can be used on all ages of swine and 
year round as it is used dry. Small 
producers can also save money by 
learning to do their own castration. It 
is a fairly simple procedure to learn 
(illustrated guides are available at 
most extension offices), but as there 
are now several procedures to choose 
from it is best to observe a neighbor 
or vet and practice under their 
watchful eyes the first few times. 
Trying to repack intestine into a 
pig that looks a bit heavy on one 
side (a visual indication of rupture in 
the scrotum) is no fun at all.
C omparison shopping for veter­inary products and supplies will improve profits and there 
are many mail order companies that 
offer various discounts, 48-hour ship­
ping service, toll-free order phones, 
and prices that tend to be quite a bit 
lower than many retail outlets. There 
are scores of such companies through­
out the country and their advertise­
ments can be found in most farm 
magazines. Their catalogs, often sent 
free of charge, can form a quite useful 
library for hog producers.
The hog being produced today is 
vastly changed from the hog produced 
even ten years ago, but they respond 
well to those with a feel for hog 
raising. And their hardiness and their 
feed efficiency make them the true 
easy-keepers of the farmyard. Wheth­
er kept to produce organic meat for 
the table (they were grown that way a 
lot of years before the pig factories 
came along) or to continue their 
tradition as mortgage lifters, they 
have a place on many homestead 
operations and there is no vaccine to 
replace the care and attention to 
detail that the small producer can 
provide. □
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Make Your Own Sausage
by Richard S. Kutas
To many people, making sau­sage is fun, but to the more dedicated, it is an art.. There 
are also those who know nothing 
about it, but find this process intrigu­
ing. Whatever is the case, there 
is certainly a great deal of history 
surrounding this oldest form of food 
processing. Unfortunately, much of 
what has been written about sausage 
making and meat curing has been 
minimal, to say the least. The few 
books one finds in libraries or book 
stores often have been written by
Richard S. Kutas owns and operates 
his own sausage company in Buffalo, 
New York and is the author of Great 
Sausage recipes and Meat Curing. 
Karen Drake illustrated the article.
people with no technical background 
or training in this field of food 
processing.
Sausage making can be traced to 
the time of Homer some 900 years 
before Christ. In his Odyssey he 
describes Odysseus as restless, “ As 
when a man beside a great fire has 
filled a stomach with fat and blood 
and turns it this way and that, very 
eager to get it quickly roasted.” 
Obviously, he is referring to some 
animal casing (stomach) that is used 
to this day in the making of blood 
sausage. Incidently, that description 
bears a striking resemblance to the 
traditional “ Black Pudding” eaten in 
Scotland today. It has also been 
reported that sausage was made and 
eaten by the Babylonians some 1500 
years before Christ and also in 
ancient China. The ancient Greeks
also, had a name for it--“ Oryae” 
which means sausage. They also had 
other names for the specific types of 
sausage they made. Fifth century 
B.C. literature refers to salami, a 
sausage which is thought to have 
originated in the ancient city of 
“ Salamis” on the East Coast of 
Cyprus. Sausage had achieved such 
fame that Epicharmus wrote a play 
called “ Orya”—“the Sausage.”
The Romans called it “ Salus” 
meaning salted or preserved meat. It 
is from this Latin root that we get the 
word sausage. The Romans were 
known to have made fresh sausage. It 
was made of pork, white pine nuts 
chopped very fine, cumin seed, bay 
leaves and black pepper. They were 
very fond of this fresh sausage, and it 
was closely associated with their 
festivals.
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The author, shown using a meat grinder, advises that it’s 
up to individual preference if meat should be ground fine 
or coarse. Some like to separate fat and lean meat. Then 
they grind the fatter portions very fine and the leaner, 
coarse. This gives lean-looking and tasty sausage.
It helps to mix spices with water ahead of time, rather than 
putting them into the meat mixture dry. This helps to 
lubricate the meat, too, and distribute the spices well and 
thoroughly throughout the meat.
Speakeasy Sausage Kitchens
/  •
As the Roman Empire crumbled 
and the Christian Era began, Con­
stantine the “Great Emperor of 
Rome” banned these wild festivals 
and sausage along with them. Actual­
ly, sausage was not banned because it 
was bad, but rather because it was too 
good. This ban riled the Romans, and 
they resorted to bootlegging this meat 
delicacy. Speakeasy sausage kitchens 
prospered through the reigns of 
several Christian Emperors until stre­
nuous popular protest eventually 
forced repeal of the ban.
By the Middle Ages, sausage 
making had become an art practiced 
commercially in many localities. Ma­
ny of the early sausage makers 
became so adept in spicing and 
processing distinctive types of saus­
age that their fame spread thro­
ughout Europe. A sausage that 
originated in Frankfurt, Germany 
became known as the Franfurter. 
Another produced in Bologna, Italy, 
became known as Bologna Sausage. 
In similar fashion, Genoa Salami from 
Genoa, Berliner Sausage from Berlin,
Braunschweiger from Braunschweig, 
Germany, Gotebergy summer sau­
sage from Goteberg, Sweden.
Because refrigeration was unknown 
and the canning process not yet 
developed, the dry type sausages 
were developed in the warmer cli­
mates. In the colder regions, the 
dwellers of these countries made a 
semi-fresh sausage that could keep 
well for some time. This is where the 
“ summer sausage” expression comes 
from. It was made to be eaten in 
summer. By the same token, the 
availability of other ingredients was 
also a factor in the development of 
specific kinds of sausage. A plentiful 
supply of oatmeal is available in 
Scotland, so a great deal of this is 
used; cabbage in the sausage of 
Luxemburg and potatoes with Swe­
dish potato sausage. Almost all 
primitive people made some sort of 
sausage. Even the native American 
Indian combined dried beef with dried 
berries and shaped it into a cake.
As immigrants traveled to America, 
they brought their knowledge of 
sausage making and their preference 
with them. Sausage making was as 
much a part of pioneer life as the log 
cabin. Needless to say, populations
grew, cities were formed and sausage 
kitchens along with them. They 
duplicated the homemakers’ recipes 
on a commercial basis. This was the 
way sausage making began in Amer­
ica. However, it should be noted that 
not all the favorite sausages origina­
ted in Europe. Philadelphia Scrapple 
originated with the Chester County, 
Pennsylvania farmers as a home 
product. Ingenious American sausage 
makers created new combinations of 
meats and spices. Old World products 
were then adapted to new taste 
preferences. Sausage making had 
taken on more accurate and technical 
dimensions. Fewer and fewer people 
bothered to make sausage as it 
became so readily available.
Fortunately for us, these great 
sausage recipes did not vanish as 
many people for one reason or 
another still made their own. If you 
had the time and could reach all these 
ethnic groups, there would be some­
one out there who would be delighted 
and proud to pass on a part of their 
heritage. It is simply a matter of 
knowing where to look for this 
information, including the very tech­
nical sources as well. The following 
will help you along in the art of
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Mr. Kutas is shown here working the ingredients. Leave 
adequate room in the tub to prevent meat from falling out 
onto the floor or table. Cleanliness is the prime factor in 
making healthy and delicious sausage.
The meat is placed into a sausage stuffer and packed down 
[with fist] to eliminate air pockets and to discourage back 
pressure from building up. Before the casing was put on 
the stuffing nozzle, plenty of water was poured on the 
nozzle for lubrication. Try to eliminate air pockets in the 
casing by holding the nozzle on the bottom [as shown].
making sausage and maybe answer a 
few questions you may have. After 
all, if sausage making and meat 
curing originated at home, there is no 
reason in the world why it cannot be 
done again.
What Makes A Great Sausage
When making sausage, the reci­pes or formulas usually call for a specific type of meat to be 
used. There are no specific rules 
governing the types of sausage meats 
we should use. The most important 
factor to remember is the ratio of lean 
meat to fat. This is what really makes 
a great sausage! It has been found 
that using around 70 percent to 75 
percent lean meat and 25 percent to 
30 percent very fat meat is ah 
excellent combination. There is no 
such thing as adding cereals to a 
sausage to make it bad tasting. What 
we really see in this bad tasting 
sausage is an exceptional amount of 
fat that appears to look like cereal. 
This is especially true when you are 
looking at a broken piece of sausage 
just out of the refrigerator. Certain 
formulas call for using cereals just as 
potatoes would be used in a Swedish
sausage. Soy protein concentrate or 
non-fat dry milk are often used and 
they are there for a specific reason. 
However, federal and state laws 
only permit three and a half pounds of 
either of these products to be used 
with 100 pounds of meat. More 
important, using over three and a half 
percent per 100 pounds of meat would 
give your sausage an off flavor.
Not enough fat in your sausage can 
make it very dry, so there is a happy 
medium to be maintained. Sausages 
are made from an over abundance of 
rabbit, poultry, beef, pork, venison, 
elk and even fish. It is the specific 
combination of spices added to the 
meat that gives you the special 
sausage you’re making. Pork is the 
basic meat used in making sausage 
for home use or commercially. The 
pork butt of the hog is the most 
sought after meat. More often than 
not, this particular cut of meat has the 
correct ratio of fat and lean meat. It 
only has one rather flat bone to be 
removed and can be defatted quite 
easily if necessary. As an example, 
fresh Polish sausage, Mexican chori- 
zo, Italian sausage and a really good 
breakfast sausage, are all made of one 
meat— the pork butt. Again it is the
combination of spices that allows you 
to make these varieties. Needless to 
say, whatever combination of meats 
you use, it is an excellent idea to 
remove all bone and gristle.
Sausage should always be made in 
a very clean area during the cool part 
of the day. Be sure you keep meat 
refrigerated as much as possible. As 
an example, if you are washing 
utensils, etc., put the meat under 
refrigeration while this is being done. 
Always keep in mind that from the 
day the livestock is slaughtered,the 
meat is starting to deteriorate. Leav­
ing meat out in the open, unrefrigera­
ted, will only raise the bacteria count 
and, of course, it will spoil that much 
faster, even when you put it back 
under refrigeration again. If you are 
not working with it—refrigerate it.
Curing
The curing of meat and poultry products is based partly on the art as practiced over thousands 
of years and partly on principles 
developed within the last 80. Meat 
was first preserved with salt as the 
curing agent in the Saline Deserts of 
“ Hither Asia” and the coastal areas.
FARMSTEAD MAGAZINE 31
“Cures are critical in the manufacture of 
smoked and cooked meat to prevent food poisoning.”
These desert salts contained nitrates 
as impurities. Even in Homer’s time 
(900 B.C.) curing meat with salt, 
followed by smoking, was an estab­
lished practice. Cato (234-149 B.C.) 
wrote careful instructions for dry 
curing hams. It included rubbing 
with salt, overhauling with salt, 
rubbing with oil, smoking, and rub­
bing the ham again with a mixture of 
oil and vinegar. However, it was not 
until Roman times that the reddening 
effect now attributed to nitrate was 
mentioned. The Romans had learned 
from the Greeks the technique of 
curing pork and fish with salt. They 
were probably the first to establish a 
trade market for cured meats. Meat 
cured with salt containing nitrate and 
even nitrite impurities developed a 
characteristic cured flavor and color 
as well as the properties of a 
preserved product. In time, the cured 
flavor became highly desirable to 
many people.
Reference to the use of nitrate as a 
meat cure can be traced back several 
hundred years. When using nitrite to 
cure meat it combines with the 
pigment of the meat to form a pink 
color and flavor the meat as well. 
Flavor in what way? To give you an 
example about flavoring the meat, let 
us consider the leg of a hog, better 
known as a ham to most people. The 
leg of pork when cooked or roasted is 
purely and simply roast pork. How­
ever, when this same pork is salted or 
brined it becomes “ ham” . What a 
difference in flavor there is between 
roast pork and boiled or smoked ham. 
It is the nitrite [with the salt, sugar 
and/or smoke] that has this ability to 
impart these special flavors. Without 
it there would be no hams, bacons, 
picnics or Canadian bacon and all 
remaining would be cooked or roast 
pork. Additionally, nitrites help to 
prevent rancidity in the storage of 
meats. But most important of all, 
nitrite protects the meat products 
from the deadly toxin known as 
botulism.
The botulism poisoning we are 
talking about is one of the, most 
deadly forms of food poisoning known
to man. In three days, if botulism is 
not detected it results in death. It is 
insidious, painful and deadly. Worst 
of all botulism can produce its deadly 
toxin even without a foul odor or other 
sign of contamination. Botulism spor­
es are the most resistant forms of life 
known to man. They can withstand 
boiling water for five, six or even ten 
hours.
Cures are critical in the manufac­
ture of smoked and cooked meat to 
prevent food poisoning. Botulism 
spores are found in every type of meat 
and vegetable. They are harmless and 
cause no problems. However, lack of 
oxygen, low acidity, proper nutrients, 
moisture and temperatures in the 
range of 40 to 140 degrees Fahrenheit 
are where the problems begin. It 
becomes obvious that sausage and 
meats are smoked in these tempera­
ture ranges consistently—perfect con­
ditions for food poisoning if you do not 
use cures. Much of the nitrite used in 
curing meat disappears from the 
product after it has accomplished its 
curing effects. Within two weeks after 
curing, the amount of nitrite remain­
ing in a product may be as little as 
one-fourth the amount initially added 
to it. Cured meat products typically 
contain 10 to 40 parts per million 
(PPM) at the time of purchase.
Your mouth and your intestines 
manufacture nitrite. There is some 
evidence today that the manufacture 
of nitrites in our intestines prevents 
us from poisoning ourselves with the 
very food we eat everyday. Even more 
interesting, plain old ordinary beets 
have been found to contain 2,760 
PPM of nitrate; celery 1,600 to 2,600 
PPM; lettuce, 100 to 1,400 PPM; 
radishes, 2,400 to 3000 PPM; pota­
toes, 120 PPM; zucchini squash, 600 
PPM-just to name a few. The source 
for these nitrates in the vegetables 
comes from nitrogen fertilizers.
Dry Cured Meats
Dry cured meats like hard salamis, 
pepperoni, some hams and capicola, 
are made of pork. Dry curing means 
the product is not cooked or smoked.
The next time you buy a piece of hard 
salami or pepperoni, take a real close 
look at it. You will find that you have 
been eating raw meat all this time, 
and raw pork at that. Now everyone 
knows you should never eat raw pork 
because of the Trichinae worm that is 
sometimes present. How is this 
possible? Again, cures come into play 
and allow you to eat these dry cured 
products. In this case, a combination 
of sodium nitrite—sodium nitrate is 
used to prevent botulism, but also to 
kill Trichinae as well. All in all, the 
levels of nitrites allowed in making 
sausage and curing meats have been 
reduced dramatically over the years. 
It has been learned that even with 
lower amounts, a very effective job 
can be done.
For those of you who wonder about 
salt peter, it is a thing of the past. Its 
chemical name is potassium nitrate or 
potassium nitrite. In either case, it 
just is not used any more, and sodium 
nitrite and nitrate are its replacement 
in all recipes today. Salt peter or Salt 
petre is nothing more than a slang 
term for this particular cure.
In the past four or five years, a 
great deal of research has been done 
to find another substance for replac­
ing nitrite in processed foods. Ascor­
bic acid, or vitamin C is one. In my 
opinion, however, it will be extremely 
difficult to find a substance that will 
do all the work of nitrites to destroy 
botulism, help prevent rancidity, 
prolong preservation, give the meat 
color and impart all those special 
flavors to hams, bacons, corned beef, 
pastrami, etc..
Trichinae
Since Trichinae was mentioned earlier, it is best to let you know a little more about it. It is 
a parasite sometimes found in pork. It 
too could cause great pain and death, 
as we all know. However, it does not 
take very much to destroy it. If pork is 
cooked until an internal temperature 
of 138 degrees F. is attained you will 
have destroyed Trichinae in pork, if it 
was present. This is a specification 
laid down by the Meat Inspection
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Division of the U. S. Department of 
Agriculture. It does not take too much 
heat to do the job.
The other way to destroy Trichinae 
is by dry curing meat. This involves 
time and the thickness of the meat 
being cured plays an important part. 
Usually, the thicker the meat the 
longer it takes to cure it. Freezing 
meat is the other method, again the 
thickness of the meat plays an 
important part. The thicker it is the 
longer it takes. You can destroy 
Trichinae in a six inch thick piece of 
meat in 20 days at five degrees F. or 
in 10 days at minus ten degrees F. It 
will only take six days at minus 20 
degrees F. Again, the above specifi­
cation is recommended by the M.I.D. 
of the U. S. Department of Agricul­
ture. The Meat Inspection Division of 
the U.S. Department simply does not 
inspect pork for Trichinae. This job is 
left up to the homemaker or food 
processor. U.S.D.A. Inspection on­
ly means to grade the meats and keep 
the establishments clean. It is virtual­
ly impossible to inspect each piece of 
pork for the Trichinae parasite. There 
is just too much of this livestock 
butchered each week in the U.S.A.
Chopping Meats
F or the most part it is better if you can grind your own meat at home. By doing this you 
obviously keep the right balance of 
meat and fat. There are any number 
of good hand grinders on the market 
today in the $35 range that will cut up 
to three and half pounds of meat per 
minute. When buying these grinders, 
it is most important to be able to go 
back to the seller for parts. He or she 
should be able to supply you with 
extra cutting knives and different size 
holes in the grinding plate itself. It is 
even possible to buy a stuffer nozzle 
for these grinders as well.
Most butchers will grind the meat 
you purchase from them. However, 
most have only one size of grinding 
plate for the grinder, usually for 
hamburger. These commercial grind­
ers retain a part of the meat at all 
times, and that is why they are kept in 
the refrigerator, usually up to a half 
pound of meat. Let us say the butcher 
was grinding the cheapest grade of 
hamburger when you got there. You 
purchase a nice pork butt and ask him 
to bone it and grind it for you. The 
first thing that comes out of the meat 
grinder is the half pound of cheap 
hamburger, and when he or she is
drandma Made ’Em
lgs and put through a third 
mix well in bowl. Mix together 
a large breadboard. Stuff in 
Refrigerate as soon as possible 
sed. (28 to 32 degrees). Fry 
brown before eating.
done, the meat grinder retains about 
a half pound of your nice pork butt. I 
prefer to grind my own meat especial­
ly when making five pounds of 
sausage at home. A half pound of 
poor quality meat can reduce the 
quality of the sausage you make at 
home.
Stuffing Sausage
A fter grinding the meats, the spices and other ingredients are added. Then there is 
usually a certain amount of water to 
be added to this mixture of meat. 
Water is added for several reasons. 
To begin with, it helps to distribute 
the spices more evenly. There is also 
a smoking and cooking cycle for 
sausage and cured meats. If we did 
not add some water to these products, 
we would wind up losing the natural 
juices of the meat itself. Consequent­
ly, this would give you a very dry 
product instead of juicy or moist. 
There is a definite removal of mois­
ture in the smoking process.
You should be ready to stuff 
sausage as soon as you have mixed all 
of your ingredients with the meats. By 
adding water, the meat has better 
lubrication and pushes through the 
stuffing I)A77lo mupVt OQcip*1 Umirov-
er, there >esh lean beef
that the r.an pork
should be^rk fat
over nigh ground white pepper
spices to Pwhole white peppercorns
trouble wit fresh garlic
very stiff allied fat-free milk solids
a stuffing i salt
difference »s sodium nitrate
stuff the mugar
usually sta
right away. 1
meat into the>f wifh garlic through 3/8 
next day. Finish beef through 1/8
inch plate. Mix meat, cure and 
seasonings. Pack down mixture in six 
inch layers and store at 40 degrees F. 
until bright red in color (1 to 3 days). 
Stuff tightly into cellulose casings. 
Avoid air-locks. Hang to dry for 36 to 
48 hours. Wrap with hemp twine
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In my opinion, it is best to smoke 
the sausage or meat right after 
stuffing. To begin with, the tempera­
ture of this meat has already been 
brought up substantially if you are 
making any amount of sausage. It is 
best just to remove this meat to the 
smoker and keep raising the tempera­
ture of this meat since you have 
already started to do this. It really 
does not make sense to put this meat 
back up again the next day.
By the same token, certain recipes 
will call for putting the mixture in a 
cooler overnight or longer. These are 
special sausages like hard salami, 
summer sausage, etc., which require 
no additional water. You will have to 
work much harder at stuffing these 
sausages as it will be difficult to push 
the meat through the nozzle.
There is a considerable number of 
sausages and loaves that can be made 
at home using little or no equipment. 
A typical example is the breakfast 
sausage. Even though it is often 
stuffed into the small sheep casings, 
it will taste just as good if you make it 
in the form of a patty. The proper way 
to eat Mexican chorizo is to remove it 
from the casing and pan fry it. After it 
is done you scramble some eggs with 
this very fine sausage. So why bother 
putting it in a casing? Italian sausage 
2 cups beef broth f°*
5 teaspoons salt 
2 teaspoons black pepper 
1 teaspoon allspice 
XA teaspoon cayenne pepper
Cook pork in water, covered, for 
two hours. Blend or grind cooked pork 
and liver. Add broth and spices and 
mix thoroughly. Stuff into 2-inch 
casings and simmer in water (175-180 
degrees F.) until sausage floats. 
Plunge sausage into ice cold water 
and chill for 30 minutes. Refrigerate.
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“Cures are critical in the manufacture of 
smoked and cooked meat to prevent food poisoning.”
These desert salts contained nitrates 
as impurities. Even in Homer’s time 
(900 B.C.) curing meat with salt, 
followed by smoking, was an estab­
lished practice. Cato (234-149 B.C.) 
wrote careful instructions for dry 
curing hams. It included rubbing 
with salt, overhauling with salt, 
rubbing with oil, smoking, and rub­
bing the ham again with a mixture of 
oil and vinegar. However, it was not 
until Roman times that the reddening 
effect now attributed to nitrate was 
mentioned. The Romans had learned 
from the Greeks the technique of 
curing pork and fish with salt. They 
were probably the first to establish a 
trade market for cured meats. Meat 
cured with salt containing nitrate and 
even nitrite impurities developed a 
characteristic cured flavor and color 
as well as the properties of a 
preserved product. In time, the cured 
flavor became highly desirable to 
many people.
Reference to the use of nitrate as a 
meat cure can be traced back several 
hundred years. When using nitrite to 
cure meat it combines with the 
pigment of the meat to form a pink 
color and flavor the meat as well. 
Flavor in what way? To give you an 
example about flavoring the meat, let 
us consider the leg of a hog, better 
known as a ham to most people. The 
leg of pork when cooked or roasted is 
purely and simply roast pork. How­
ever, when this same pork is salted or 
brined it becomes “ ham” . What a 
difference in flavor there is between 
roast pork and boiled or smoked ham. 
It is the nitrite [with the salt, sugar 
and/or smoke) that has this ability to 
impart these special flavors. Without 
it there would be no hams, bacons, 
picnics or Canadian bacon and all 
remaining would be cooked or roast 
pork. Additionally, nitrites help to 
prevent rancidity in the storage of 
meats. But most important of all, 
nitrite protects the meat products 
from the deadly toxin known as 
botulism.
The botulism poisoning we are 
talking about is one of the, most 
deadly forms of food poisoning known
to man. In three days, if botulism is 
not detected it results in death. It is 
insidious, painful and deadly. Worst 
of all botulism can produce its deadly 
toxin even without a foul odor or other 
sign of contamination. Botulism spor­
es are the most resistant forms of life 
known to man. They can withstand 
boiling water for five, six or even ten 
hours.
Cures are critical in the manufac­
ture of smoked and cooked meat to 
prevent food poisoning. Botulism 
spores are found in every type of meat 
and vegetable. They are harmless and 
cause no problems. However, lack of 
oxygen, low acidity, proper nutrients, 
moisture and temperatures in the 
range of 40 to 140 degrees Fahrenheit 
are where the problems begin. It 
becomes obvious that sausage and 
meats are smoked in these tempera­
ture ranges consistently—perfect con­
ditions for food poisoning if you do not 
use cures. Much of the nitrite used in 
curing meat disappears from the 
product after it has accomplished its 
curing effects. Within two weeks after 
curing, the amount of nitrite remain­
ing in a product may be as little as 
one-fourth the amount initially added 
to it. Cured meat products typically 
contain 10 to 40 parts per million 
(PPM) at the time of purchase.
Your mouth and your intestines 
manufacture nitrite. There is some 
evidence today that the manufacture 
of nitrites in our intestines prevents 
us from poisoning ourselves with the 
very food we eat everyday. Even more 
interesting, plain old ordinary beets 
have been found to contain 2,760 
PPM of nitrate; celery 1,600 to 2,600 
PPM; lettuce, 100 to 1,400 PPM; 
radishes, 2,400 to 3000 PPM; pota­
toes, 120 PPM; zucchini squash, 600 
PPM--just to name a few. The source 
for these nitrates in the vegetables 
comes from nitrogen fertilizers.
Dry Cured Meats
Dry cured meats like hard salamis, 
pepperoni, some hams and capicola, 
are made of pork. Dry curing means 
the product is not cooked or smoked.
The next time you buy a piece of hard 
salami or pepperoni, take a real close 
look at it. You will find that you have 
been eating raw meat all this time, 
and raw pork at that. Now everyone 
knows you should never eat raw pork 
because of the Trichinae worm that is 
sometimes present. How is this 
possible? Again, cures come into play 
and allow you to eat these dry cured 
products. In this case, a combination 
of sodium nitrite—sodium nitrate is 
used to prevent botulism, but also to 
kill Trichinae as well. All in all, the 
levels of nitrites allowed in making 
sausage and curing meats have been 
reduced dramatically over the years. 
It has been learned that even with 
lower amounts, a very effective job 
can be done.
For those of you who wonder about 
salt peter, it is a thing of the past. Its 
chemical name is potassium nitrate or 
potassium nitrite. In either case, it 
just is not used any more, and sodium 
nitrite and nitrate are its replacement 
in all recipes today. Salt peter or Salt 
petre is nothing more than a slang 
term for this particular cure.
In the past four or five years, a 
great deal of research has been done 
to find another substance for replac­
ing nitrite in processed foods. Ascor­
bic acid, or vitamin C is one. In my 
opinion, however, it will be extremely 
difficult to find a substance that will 
do all the work of nitrites to destroy 
botulism, help prevent rancidity, 
prolong preservation, give the meat 
color and impart all those special 
flavors to hams, bacons, corned beef, 
pastrami, etc..
Trichinae
S ince Trichinae was mentioned earlier, it is best to let you know a little more about it. It is 
a parasite sometimes found in pork. It 
too could cause great pain and death, 
as we all know. However, it does not 
take very much to destroy it. If pork is 
cooked until an internal temperature 
of 138 degrees F. is attained you will 
have destroyed Trichinae in pork, if it 
was present. This is a specification 
laid down by the Meat Inspection
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Division of the U. S. Department of 
Agriculture. It does not take too much 
heat to do the job.
The other way to destroy Trichinae 
is by dry curing meat. This involves 
time and the thickness of the meat 
being cured plays an important part. 
Usually, the thicker the meat the 
longer it takes to cure it. Freezing 
meat is the other method, again the 
thickness of the meat plays an 
important part. The thicker it is the 
longer it takes. You can destroy 
Trichinae in a six inch thick piece of 
meat in 20 days at five degrees F. or 
in 10 days at minus ten degrees F. It 
will only take six days at minus 20 
degrees F. Again, the above specifi­
cation is recommended by the M.I.D. 
of the U. S. Department of Agricul­
ture. The Meat Inspection Division of 
the U.S. Department simply does not 
inspect pork for Trichinae. This job is 
left up to the homemaker or food 
processor. U.S.D.A. Inspection on­
ly means to grade the meats and keep 
the establishments clean. It is virtual­
ly impossible to inspect each piece of 
pork for the Trichinae parasite. There 
is just too much of this livestock 
butchered each week in the U.S.A.
Chopping Meats
F or the most part it is better if you can grind your own meat at home. By doing this you 
obviously keep the right balance of 
meat and fat. There are any number 
of good hand grinders on the market 
today in the $35 range that will cut up 
to three and half pounds of meat per 
minute. When buying these grinders, 
it is most important to be able to go 
back to the seller for parts. He or she 
should be able to supply you with 
extra cutting knives and different size 
holes in the grinding plate itself. It is 
even possible to buy a stuffer nozzle 
for these grinders as well.
Most butchers will grind the meat 
you purchase from them. However, 
most have only one size of grinding 
plate for the grinder, usually for 
hamburger. These commercial grind­
ers retain a part of the meat at all 
times, and that is why they are kept in 
the refrigerator, usually up to a half 
pound of meat. Let us say the butcher 
was grinding the cheapest grade of 
hamburger when you got there. You 
purchase a nice pork butt and ask him 
to bone it and grind it for you. The 
first thing that comes out of the meat 
grinder is the half pound of cheap 
hamburger, and when he or she is
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done, the meat grinder retains about 
a half pound of your nice pork butt. I 
prefer to grind my own meat especial­
ly when making five pounds of 
sausage at home. A half pound of 
poor quality meat can reduce the 
quality of the sausage you make at 
home.
Stuffing Sausage
A fter grinding the meats, the spices and other ingredients are added. Then there is 
usually a certain amount of water to 
be added to this mixture of meat. 
Water is added for several reasons. 
To begin with, it helps to distribute 
the spices more evenly. There is also 
a smoking and cooking cycle for 
sausage and cured meats. If we did 
not add some water to these products, 
we would wind up losing the natural 
juices of the meat itself. Consequent­
ly, this would give you a very dry 
product instead of juicy or moist. 
There is a definite removal of mois­
ture in the smoking process.
You should be ready to stuff 
sausage as soon as you have mixed all 
of your ingredients with the meats. By 
adding water, the meat has better 
lubrication and pushes through the
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In my opinion, it is best to smoke 
the sausage or meat right after 
stuffing. To begin with, the tempera­
ture of this meat has already been 
brought up substantially if you are 
making any amount of sausage. It is 
best just to remove this meat to the 
smoker and keep raising the tempera­
ture of this meat since you have 
already started to do this. It really 
does not make sense to put this meat 
back up again the next day.
By the same token, certain recipes 
will call for putting the mixture in a 
cooler overnight or longer. These are 
special sausages like hard salami, 
summer sausage, etc., which require 
no additional water. You will have to 
work much harder at stuffing these 
sausages as it will be difficult to push 
the meat through the nozzle.
There is a considerable number of 
sausages and loaves that can be made 
at home using little or no equipment. 
A typical example is the breakfast 
sausage. Even though it is often 
stuffed into the small sheep casings, 
it will taste just as good if you make it 
in the form of a patty. The proper way 
to eat Mexican chorizo is to remove it 
from the casing and pan fry it. After it 
is done you scramble some eggs with 
this very fine sausage. So why bother 
putting it in a casing? Italian sausage
*  the curing" of meats. Most 
likely, the first smoked meats evolved 
from some cave man who decided that 
if he hung a piece of meat in the 
smoke from his camp fire the flies 
would not bother it. He probably 
found out it lasted somewhat longer 
and got good flavor as well.
Not too many years ago, a smoke­
house consisted, simply enough, of a 
large house. The smokehouse always 
had some pits where the fire was 
started using hardwood, and watched 
carefully until the fire consisted of hot 
coals. It was then that the sawdust or 
wood, presoaked in water overnight, 
was thrown on these coals to create a 
larger volume of smoke or smudge. 
Since the smokehouses were rather 
large, more than one fire was needed 
sometimes to distribute uniform heat 
and smoke. As smoked meats and 
sausages became more popular, new 
ways had to be devised to better 
control the smoking and the cooking 
of these meats and to be able to 
produce larger volumes as well. 
Controls were devised using natural 
gas to heat the smokers, using the 
same gas to smudge the sawdust or 
wood as well. It no longer required 
throwing sawdust on the hot coals,
ted the ashes 
ir the meats. 
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The best wood for smoking meats is 
hickory. In relation to other hard­
woods and fruit trees, hickory has the 
least amount cf tars or creosote. 
These tar compounds can impart a 
bitter flavor to the meat and a less 
desirable color, like a black or even a 
sooty appearance. Not enough can be 
said about using a good grade of 
sawdust when it comes to smoking 
meats or sausage. After all, the 
reason we are smoking it is to get a 
good flavor and nice appearance.
Another important thing about 
smoking meats is its preservative 
action. Smoke emits a number of 
acids which will cling to the meat. 
This in turn prevents the growth of 
surface mold or bacteria. This is quite 
important when making dry or semi­
dry sausage that will be kept for a 
long time. A favorite trick of many 
sausage makers is to soak the casing 
in a vinegar solution before it is 
stuffed with meat. Vinegar is actually 
acetic acid. If mold does appear on the 
surface of a sausage or salami, again 
it can be scrubbed with a vinegar 
solution.
The function of a smoke house is 
three-fold. The first stage of smoking 
meat is to dry it off. Unless the
surface moisture is removed from the 
meat or sausage, it will not be 
possible to get a brown or mahoghany 
color. The meat has to be dry to the 
touch and then the prolonged heat 
will cause it to start turning brown. It 
takes patience to do this and low 
temperatures. If you try to speed this 
process up with too much heat, you 
will only succeed in separating the 
meat from the fat (over cooking). This 
will cause the cooked fat to seep out 
over your meat or sausage, and you 
will never be able to smoke it to a 
desired color. All you have done is put 
on a permanent cover of moisture on 
the surface of the meat
You can make a smoker out of an 
old freezer or refrigerator using 
natural gas or propane, or a firepit. 
You would have to cut a vent hole on 
the top of it of course to allow excess 
moisture to escape. Or, you can make 
a smoker out of a 55 gallon drum, 
cutting a hole in both ends.
Obviously, the next stage of the 
smoker is to smoke the meat to a 
desired color. Depending on the hue 
desired, this process can be accomp­
lished in three or four hours or three 
or four days. A small diameter 
sausage would only take several 
hours, a ham up to three or four days.
The last stage of the smoker is to 
cook the product. In the case of a 
small diameter sausage you can 
obtain the desired internal tempera­
ture in six or seven hours. In most 
cases, the sausage has already ob­
tained its desired hue in the first three 
or four hours and the rest of the time 
is needed to cook the product. A 38 
MM casing is considered a smaller 
size diameter of sausage—about the 
size of polish sausage or knockwurst-
Of course there are a lot of people 
out there who like to do this as an art 
or a hobby. I can think of nothing 
nicer to give a person as a gift than 
some real nice smoked sausage. This 
would be a sausage made with the 
correct meat and fat ratio. I would 
smoke it a nice mahogany red color, a 
sausage virtually impossible to buy in 
this present day of high and fast 
technology. Try a little fresh garlic in 
place of the powder. Or replace onion 
powder with real onions. These are 
the little things that make a great 
sausage, the way they were originally 
made. To top it all off, you will have 
the satisfaction of creating a sausage 
superior to that of the big boys in their 
multi-million dollar packing plants.
* See sidebar on nitrates on page 78.
Sausages Like Grandma Made ’Em
by Jan S. Paul
My grandmother used to make her own link sausages. I re­member going down to break­
fast on cold winter mornings and 
eating those golden links she served 
with equally golden pancakes. The 
smell was only surpassed by the taste.
Seems like nobody stuffs their own 
sausages anymore, not even my 
grandmother. What a pity, because 
making link sausages, and salami, 
and bologna, is easy, in fact the only 
thing you will need that you probably 
don’t ordinarily purchase is the 
casing.
Both natural and synthetic (cellu­
lose) casings are available. To pre­
pare them for stuffing they must be 
soaked in water-natural for one to 
three hours and ^ynthetic for 45 
minutes, then cut in manageable 
lengths, 24 inches works well, and tie 
one end.
Ingredients are prepared according 
to directions then ground, placed in a 
large bowl, and seasonings mixed in 
with a wooden spoon. When all 
ingredients have been mixed in, the 
sausage is kneaded well with the 
hands. Casings are filled, using the 
stuffer attachment on your grinder, or 
a small long handled spoon such as an 
iced-tea spoon, and links are tied off 
securely to desired lengths.
The following recipes for fresh pork 
links, bologna Milano salami, lingui- 
ca, and liver sausage, are from the 
files of Dr. George K. York, of the 
University of California Cooperative 
Extension, Davis.
FRESH PORK SAUSAGE
20 lbs. fresh pork, 2/3 lean, Vi fat 
V2 cup pickling salt 
6 tablespoons ground sage 
3 tablespoons ground pepper 
3 teaspoons ground ginger or nutmeg
Put meat through the food grinder 
twice. (3/16 ” grinder plate). Add
Jan S. Paul makes sausage as good as 
grandma in Bakerville, California.
seasonings and put through a third 
time or mix well in bowl. Mix together 
well on a large breadboard. Stuff in 
links. Refrigerate as soon as possible 
until used. (28 to 32 degrees). Fry 
golden brown before eating.
BOLOGNA
2-V2 lbs. ground pork 
2 - Vi lbs. ground-beef 
Vi cup salt 
Vi cup sugar
lA  teaspoon sodium nitrate 
2 cups water
1 -V i teaspoons white pepper 
3/8 teaspoon nutmeg 
Vi teaspoon coriander 
5/8 teaspoon allspice 
1/16 teaspoon garlic powder 
Vi teaspoon paprika
Mix cure mix and spices. Measure 
meat. If doing your own grinding, 
start with well chilled meat and run it 
through the grinder once, using a 
cutting plate with standard 3/16” 
holes. Chill. Run meat through grind­
er a second time using cutting plate 
with 1/8” holes. Thoroughly mix the 
ground meat with spices, cure mix 
and water, kneading with hands until 
a grayish-brownish color indicates 
complete mixing. Stuff mixture tight­
ly into casings and tie ends securely. 
Cook bologna in water with a temper­
ature of 160 degrees to 175 degrees F. 
until bologna floats. (About one to two 
hours.) Quickly cool bologna by 
immersing in cold water. Refrigerate 
until eaten.
MILANO SALAMI
15 lbs. fresh lean beef 
25 lbs. lean pork 
10 lbs. pork fat
2 ounces ground white pepper 
2 ounces whole white peppercorns 
Vi ounces fresh garlic 
4 oilnces dried fat-free milk solids 
22 ounces salt 
1- Vi ounces sodium nitrate 
4 ounces sugar
Grind beef with garlic through 3/8 
inch plate. Finish beef through 1/8
inch plate. Mix meat, cure and 
seasonings. Pack down mixture in six 
inch layers and store at 40 degrees F. 
until bright red in color (1 to 3 days). 
Stuff tightly into cellulose casings. 
Avoid air-locks. Hang to dry for 36 to 
48 hours. Wrap with hemp twine 
about Vi inch apart. Hang in good air 
circulation at 45 to 55 degrees F., and 
hold for 9 to 10 weeks. Temperature 
during this holding period is very 
important. Slice and serve to eat—cure 
eliminates need to cook.
LINGUICA
20 to 25 pounds pork, diced in one 
inch squares
Place pork in a large crock and cover 
with brine made from:
1 small can ground cumin seed 
Vi cup ground, peeled garlic cloves 
1 tablespoon ground dried red pepper 
1 tablespoon ground cinnamon 
1 teaspoon ground nutmeg 
6 tablespoons salt 
1- Vi tablespoons pepper 
1 quart wine vinegar 
l - Vi quarts water
Keep pork in brine for three days in 
refrigerator or a cool (55 degrees F. or 
below) place. Grind meat coarsely and 
stuff in casings. Smoke to an internal 
temperature of 140 degrees F.. This 
takes about 10 hours. Wrap in plastic 
and store in refrigerator.
LIVER SAUSAGE
4 lbs. pork chunks
1 lb. liver
2 cups beef broth
5 teaspoons salt
2 teaspoons black pepper 
1 teaspoon allspice 
Vi teaspoon cayenne pepper
Cook pork in water, covered, for 
two hours. Blend or grind cooked pork 
and liver. Add broth and spices and 
mix thoroughly. Stuff into 2-inch 
casings and simmer in water (175-180 
degrees F.) until sausage floats. 
Plunge sausage into ice cold water 
and chill for 30 minutes. Refrigerate.
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On Building Masonry Firestoves
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Black arrows in­
dicate flow of hot 
gases throughout 
flue system.
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This illustration is not 
intended as a construction 
plan.
Drawing by Joe and Lynn
Ascrizzi
Photos by Melissa Wentworth
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Section of firestove constructed of brick and stone, showing 
firebox door and soapstone draft plug on lower left.
The Ins
and Outs o! 
a Wonderfully 
Efficient 
Woodbuming 
System
by J. Patrick Manley
What I like to call a “ firestove” is basically a woodbuming stove built of stone, brick 
and/or tile, rather than ca3t iron or 
steel. The thick masonry mass of the 
stove serves to retain heat and slowly 
release it over a long period of time. 
Hot gases, upon leaving the fire 
chamber or fire box, wind through a 
series of convolutions known as a 
baffle system. This further retains 
heat and lends to the stove’s efficien­
cy.
The difference between the mason­
ry stove I first designed (before I 
heard of the so-called “ Russian 
stove” ), is this very important baffle 
system. These baffles are flue cham­
bers which can be either horizontal or 
vertical, depending upon the individ­
ual design of the stove. The function 
of these baffles is that the hot gases 
flowing through them from the fire­
box, release their heat to the baffle 
walls and heat up the brick or stones 
of the stove’s exterior. For this 
reason, I like to call baffles “ heat 
extractors,” in that they extract the 
remaining heat energy in the smoke 
before it all goes up and out the 
chimney.
With your typical firestove, the 
firebox is usually 18” x 24” x 27” , 
and has a cast iron door. A roaring hot 
fire is built in it once a day in cold 
weather, to be tended for three or four
hours. Once this “ burn” is completed 
the flue is closed by a “ blast gate” or 
damper which holds all the heat 
produced and absorbed in the baffle 
system and firebox. The firestove 
then begins to slowly radiate heat 
over the next 24 hour period into the 
home. They are remarkable heat 
retainers. If during the winter it 
should be necessary for a person to 
leave home for more than 24 hours, a 
firestove will keep the home above 
freezing for 48 to 72 hours!
A typical “ bum” or firing would be 
something like this: Let’s say each 
evening, when the owner comes home 
from work or all chores on the farm 
are done, a good hot fire is started in
the firebox and tended for a number 
of hours--say from five to nine o’clock. 
Burn time depends upon the severity 
of the weather and the insulation or 
“ tightness” of the house. This fire is 
not burned like an airtight stove, 
which smoulders. The firestove’s fire 
is kept good and hot, the reason being 
that you want a complete bum of the 
wood and gases, so the heat going 
into the baffle system is higher. 
Another reason for a complete bum is 
to extract all of the BTU’s present in 
the wood. After tending fire for 
between one and four hours, you let it 
burn down to a bed of red hot coals 
until all orange and red flames are 
absent.
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At this point, you slide shut the 
damper or blast gate, located at the 
end of the baffle system, just before 
the flue going directly up the chim­
ney.
One has to acquire a “ feel" for 
one’s stove. In the fall, one may wish 
to stoke the stove for one hour only. 
That bed of coals is enough to keep 
the stove heating your living area for 
24 hours. As the weather gets colder, 
you burn longer fires. Four hours is 
about the maximum “burn" time.
Now it’s around 10 or 11 and the 
family goes to bed. All night the 
passive heat retained gradually pass­
es through the masonry out into the 
house. The maximum heat or “ peak" 
time begins in the early morning 
hours, gradually cooling off at mid­
morning. If your home is properly 
sited so it faces South, the mass of 
brick or stone work will also act as a 
passive solar collector or heat sink— 
and hold the sun’s warmth.
The best site for the firestove is in 
the center of the home so that you 
make use of the heat of its rectangular 
shape—generally 72" x 42" x 72” .
A long with having a firestove as your basic heat source, there are many other innovations 
which can be incorporated into it, at 
the time of construction. The most 
popular innovation seems to be a 
small Rumford fireplace built into the 
side of the stove. This fireplace serves 
to heat the room or rooms it services 
during the intermediate seasons.
Because of the time lag involved 
with heat transference through eight 
to twelve inches of masonry, the 
firestove will not provide a fast surge 
of heat just to “ take the edge off" the 
room. The Rumford fireplace, with its 
efficient dimensions, will reflect a 
large degree of radiant energy into 
the room. Many early American 
homes were heated with these fire­
places. Though nowhere as efficient 
as a firestove, it does provide a quick 
and pleasant heat.
Another way to provide for those 
intermediate seasons is to have a 
thimble built into the firestove con­
struction in the event you wanted to 
tap a small woodstove into the flue. 
Although I have provide these thim­
bles in some of my stoves, the owners 
have never had the occasion to use 
them since the basic firestove system 
worked so beautifully.
Another innovation ifc the construc­
tion of a cookstove and oven in the 
firestove. This is basically a small
firebox (masonry sides) with a metal 
stove top ( approximately 20" x 20" ) 
to be used for cooking purposes. The 
hot gases from that cookstove firebox, 
on their way out, go under and around 
the sides of a brick oven which can 
reach 500 degrees Fahrenheit. The 
cooking area firebox can also be used 
for heating the home during those 
cool days of spring and fall.
The smoke from this part of the unit 
can be built to be incorporated into 
the baffle system or to bypass it, so 
that when you’re cooking in summer, 
your home doesn’t get extra heat for 
eight hours after cooking.
Y ou can use the principle of hot air convection to extract heat from a firestove, too. Air can 
be introduced from floor level, into a 
chamber that is around the firebox or 
baffle system, and out the top through 
a vent opening. Ducting can be 
attached to the exit vent, and go to 
out-lying rooms. Thermostats can be 
introduced to the system, and along 
with a fan, can keep your room at an 
exact temperature.
This application could be used in 
the home for a greenhouse or dark­
room, wherever a steady temperature
is needed. It also has its place in small 
commercial operations, such as a 
stoneware enterprise where materials 
and drying require specific tempera­
tures.
A very popular way to integrate a 
firestove into a home is to have the 
firebox located in the basement. This 
eliminates carrying wood around the 
living area, and all the clean up that 
may involve. Wood can be stored in 
the basement too, and split and 
loaded there. The flue goes up to the 
first floor of the house, and there the 
baffle system is constructed. This 
gives you the advantage of warm 
basement (and thereby a warmer 
floor), as well as heating the living 
area. Heat can also be ducted off the 
stove at ceiling height arid carried to 
closed off areas upstairs, such as a 
bathroom. The firebox in the base­
ment also allows for a smaller 
structure in the living area upstairs.
A masonry firestove is beautiful— 
and it works! It gives me great 
satisfaction to be involved with a craft 
that helps keep alive traditional 
methods of home heating and cook­
ing. Although still relatively unknown 
in the United States, the firestove will 
become increasingly relevant in our 
energy conscious times. □
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I. P. Manley: Firestove Builder
by Lynn Ann Ascrizzi
J Patrick Manley of Stickney Corner, Washington, Maine, * has the look of someone you’d 
expect to be in the business of 
building masonry firestoves. His vig­
orous and wirey frame seems perfect­
ly suited to hauling bricks and hefting 
stones, and an adamant and focused 
quality in the eye just might lend 
itself to sizing up granite boulders— 
right down to the grain.
For several years, before he settled 
finally, in Maine, Patrick worked as 
an apprentice to a stone mason and 
brick worker in Connecticut. There he 
learned how to cut stone to achieve 
the necessary “ face;” to create 
uniform “joints;” to know proper 
cement ratios and consistency. He 
helped build patios and fireplaces, 
stone houses and towers, using all 
manner of weathered field stone, 
rounded beach stones, and cut and 
uncut rough granite, locally quarried.
“ I worked a lot with brick as well,” 
Manley relates, “ and learned the 
many aspects to creating something 
good-looking as well as durable. Also, 
I became aware of the insulating 
value of brick and stone in home 
construction, its heat retention values 
in winter—it’s terrific cooling quality 
in summer.”
Patrick, who likes to stick the “ J ” 
before his name for a reason I never 
did discover, told me that building
fireplaces was one of the first tasks he 
learned. Further intrigued by the 
subject, he chanced upon the “ Rum- 
ford style” fireplace-a method de­
vised by a colonial American named 
Benjamin Thompson who was given 
the title Count Rumford. He used a 
unique height, depth, and width 
ratio to maximize the radiant and 
convective heat output of the ordinar­
ily inefficient fireplace.
Manley says that after this Rum- 
ford discovery, he started thinking of 
how he could heat his own home, 
which at that time he dreamed of 
building. Following through on the 
idea of brick’s natural thermal con­
ductivity or time rate of heat flow, 
(perhaps bricks and stones whisper 
secrets to those who respect them), 
Manley actually designed himself a 
simple firestove out of brick. Later, he 
came to realize that the principle had 
been in operation for centuries in the
form of the so-called ‘Russian Stoves’ 
still built and used in Europe today.
Maybe it was like re-inventing the 
wheel; nonetheless, the initial sincer­
ity and enthusiasm for the firestoves 
paid off. He kept adding to his 
knowledge. Now in Maine, working in 
the past with Paul Bemacki as a 
partner, and presently on his own, 
Patrick has so far been involved in the 
design and construction of about a 
dozen of these wonderful stone heat­
ers. He has worked mostly with 
locally available materials.
“These stoves are becoming more 
and more popular as people catch on 
to their simplicity and efficiency,” 
Manley stated confidently. One of the 
charming extras he builds into his are 
polished soapstone counters, warm­
ing shelves and draft plugs, which 
create a contrasting smooth surface to 
the rough masonry.
All his work has to be custom
A Rumford fireplace is incorporated into the design of a 
masonry stove belonging to the Ostergard family.
FARMSTEAD MAGAZINE 39
designed because peoples’ needs vary 
so greatly. Prices range from $1500. 
to $5000. depending upon the mater­
ial (whether new or used), the size, 
and how involved. Some of his 
firestoves combine Rumford style 
fireplaces, too, as well as cookstoves 
and Dutch ovens.
“ If you wanted a chimney built and 
purchased a new stove to go with it, 
the cost would begin to fall into the 
same bracket as my stove work,” 
Manley said. “ This is labor intensive 
work and it takes time to build it well. 
The result is something of permanent 
value and beauty in your home.”
Patrick’s love of these heaters took 
him to Europe last year beginning 
with the Netherlands-and ending in 
Germany, in quest of the seemingly 
endless models built there—from pri­
mitive farmhouse style to highly 
decorated tile-built, 15th century 
masterpieces. He also viewed ones 
modern and highly sophisticated, that 
colorfully and smoothly blend in with 
the home’s living quarters. He was 
highly rewarded by meeting several 
“ Kachelofenbaus,” or stone oven 
builders. One was not very friendly 
nor willing to show any of his work 
under construction; another German, 
however, was quite helpful and sold 
him a handsome book with color 
plates of modern models which only 
builders possess—stoves which prim­
arily use colored tiles rather than 
brick or stone.
“ Because of my traveling experi­
ences I hope in the future to expand 
the concept of masonry work to 
include my own hand crafted colored • 
or painted tiles.”
Patrick mentioned friends of his 
who moved from Switzerland in 1939 
to Canada and eventually settled in 
Waldoboro, Maine. They built them­
selves a masonry stove with a firebox 
in the basement, and the baffle 
system situated inside multi-level 
brick benches. Basically, the flue 
comes up from the cellar and at the 
first floor level, makes a 90 degree 
turn to run horizontally just above 
floor level. They bricked up and 
around this baffle system to form 
benches with concrete slabs to make 
the seats.
Manley first showed me a stove he 
was completing in his still-in-process 
combination workshop/house. This 
stove, with a ten-foot baffle system 
and a tiny fireplace for use during 
those damp days in spring and early 
fall, is enough he said, to heat the
workshop area on the main floor and 
also to warm the upper living quar­
ters. The stove fills an area approxi­
mately four by six feet. The total area 
to be heated downstairs is 26 x 30 
feet, and the upstairs is 30 x 30 feet.
L ater that morning, we went to a nearby house site in Union where Patrick was finishing up 
a brick stove which handsomely 
dominated the central living area. It 
had taken Patrick a hundred hours to 
build, and he explained that the 
owner, Charles Burgess, was plan­
ning to add on to his home in the near 
future, so he had a stove constructed 
to meet these coming needs.
“ The larger the baffle system, the 
greater the heat production of your 
stove,” Manley explained. Burgess’ 
stove has ten linear feet of baffle- 
more than adequate for the size of the 
present 20 x 24 foot area of the house. 
In this particular stove, the top is not 
bricked permanently, but covered 
with a sheet of asbestos which is then 
layered with several inches of sand, 
all in the event someone wishes 
someday to clean out the baffle 
system.
“ With this kind of stove, you don’t 
have to worry about creosote build­
up,” Manley said, adding—“ The 
gases stay hot in the flue chamber and 
there is none of the cooling in there 
that causes condensation which so 
often produces creosote on flue walls 
or in stovepipes. After several years 
of firing, one stove I made only built 
up a fine powdery ash.”
Our last stop was over in St. 
George, Maine where I met a man 
named Jim Ostergard who had Man- 
ley build him a firestove two seasons 
ago. Walking intd the main living area 
of Jim’s home, I was immediately 
welcomed by the placid and pleasing 
beauty of the well-crafted stove and 
Rumford fireplace combination, made 
of hand-cut granite stones found in 
an abandoned quarry right on Oster­
gard’s land. On the side facing the 
livingroom was the Rumford fireplace 
with a mantle made of an old, thick 
cherry wood board. On the other side, 
in the dining area, was more of the 
well balanced granite stonework with 
a green-black or serpentine-colored 
polished soapstone counter area.
Ostergard went on to relate how 
blasted cold his home was that first 
winter several years ago when his 
family shivered around an inade­
quately sized wood stove. Getting up
on those mornings required true grit. 
“ We went to bed early in those 
days,” Ostergard confessed. Now he 
sings praises to the even and reliable 
heat which exudes from the deep 
bosom of his masonry stove. In the 
dead of winter, on those bitter cold 
evenings when the north wind howls 
with a vengeance, he and his wife and 
two children like to share long 
evenings before the combined warm­
th of the stove and the cheery 
fireplace.
T he stove, whose baserpent firebox needs to be fired at maximum, twice a day (once 
every 12 hours), reaches its peak 
performance at five in the morning.
‘ ‘ How pleasant it is to step into a well 
heated bathroom and living area in 
the early morning now!” Jim related. 
He took us to see its foundation in the 
basement, showing the firebox with 
its heavy metal door. My wood comes 
right in through here,” Jim said, 
pointing to a doorway whose opening 
was merely covered with a rough, 
heavy blanket.
“ As you can see, this cellar is 
scarcely what you would call tight. 
Even so, the cellar never froze and the 
floors upstairs are warmed by the 
basement heat. I plan to make this all 
much tighter this year, so I expect 
greater efficiency than ever from my 
stove.”
Jim has his shop down in the 
basement. Despite the fact the cellar 
is not tightly enclosed, it is still warm 
enough for him to .work there in the 
winter. At its present stage of 
incompletion, the six bedroom home 
(3300 square feet), needs approxima­
tely eight cords of wood to heat it each 
winter-wood which he cuts off his 
own land. This amount includes the 
cookstove in the kitchen, the fireplace 
and the masonry stove.
Ostergard is so pleased with his 
masonry heater, that he is having 
Manley design and build him a 
masonry cookstove and Dutch oven 
combination in the kitchen. He feels 
that this too, will improve on the 
efficiency in his system and cut down 
on the amount of wood he will need. 
Jim estimates that a maximum of five 
cords would do when the house is 
properly finished (the interior walls 
are not yet covered with wall board), 
and the cookstove complete.
“ It’s hard to describe to you the 
kind of heat this thing throws off,” 
Jim related. “ It just kind of slowly 
surrounds you—like a warm bath.”
40 FARMSTEAD MAGAZINE
* y
f S jjm
A finished soapstone warming counter enhances Jim Ostergard’s firestove.
A rag and household oil supply the polish.J.P. Manley sands the rough soapstone.
Soapstone
I n making his masonry stoves, J. Patrick Man- ley uses soapstone to 
make attractive counters, draft 
plugs and warming shelves.
Soapstone is a natural quar­
ry stone composed essentially 
of talc,chlorite and often some 
magnetite. It is a soft, easily 
worked stone having a ‘soapy’ 
feel and is usually grayish- 
green in color. Soapstone will 
hold more heat pound for 
pound than cast iron and will 
release it.more slowly. There 
is a minimum of contraction 
and expansion, which elimin­
ates the risk of cracks in the 
stone.
In preparing a soapstone 
warming shelf, Patrick first 
sands the stone to smooth any 
rough spots, the next step is a 
simple cleaning process. He 
uses household cooking oil to 
rub the stone clean of dust, 
which also fills in any scratch­
es, giving it a smooth overall 
glow.
The last step is its place­
ment for a beautiful and 
practical warming shelf. With 
soapstone’s ability to hold 
heat and give it off slowly, 
food will stay deliciously warm 
for long lengths of time.
M.J.W.
Firestove Building Tips
THE FIREBOX & AIR INTAKE 
#
The firebox should be constructed using heavy duty fire­
bricks (9” x 4V2” x 2 V2 ”) which are good to 400 degrees. 
It should be capped using firebrick slabs. (I get mine from 
Eastern Refractories in Lewiston, Maine), All firebrick 
should be laid up using refractory cement, with the 
thinnest joints possible. Firebrick walls should be 
constructed with fire brick laid flat, not on edge. 
(Four-and-a-half inch walls instead of two-and-a-half inch 
walls.) /
Don’t get carried away with firebox size. There is no need 
to build a huge fire. A moderate fire, with enough room 
above the burning wood for complete combustion, is 
plenty. Standard size for my fireboxes is 27 inches in
depth, 18 inches wide, and approximately two feet tall. 
The height of the firebox interior should be at least six 
inches higher than the firebox door, to help eliminate 
smoke entering the room when loading.
The firebox door should be sturdy with its own metal 
frame. The door should shut snug,but since it is not an air­
tight stove, it is not a necessity. The door should have 
some sort of draft (air) slide in it. If that’s not available, 
two small air chambers should be built from the front of 
the stove, going into the firebox just inside the door. 
I use soapstone plugs to control the air intake. Generally, 
the air intake is either wide open, or shut down. The 
firestove is not to be burned as an airtight stove. A slow, 
smokey fire will not heat the baffle system sufficiently and 
can cause creosote deposits.
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Firestove Building Tips, Continued
Open firebox door revealing solid block interior.
CEMENT USED:
Refractory Cement-- For the firebox construction. I use 
Super 3000 pre-mixed. As I mentioned above, this is to be 
applied thinly (like glue) to keep joints negligible.
Refractory Castable-- (I use Moldit D.) This is to build up 
or reinforce areas around the firebox.
Standard Masonry Cement--For brick or stone facing.
THE BAFFLE SYSTEM
The linear footage of the baffle system is determined by 
the size of the home. There should be 10 feet to 18 feet of 
baffle system measured from the firebox to the damper. 
The size of the baffle or flue should be at least 8” x 8” , to 
12” x 12” .
Use clay tiles or firebrick and firebrick slabs, or regular 
brick for the baffle system--once you are four or five feet 
from the firebox. The regular brick should be stuccoed 
with refractory cement, or a castable refractory mixture. 
Red brick should be laid up with very thin joints. A !/4-inch 
is a good size joint for this.
CLEAN-OUT DOORS
Clean-out doors are optional. Because creosote forms by 
condensation on a cool surface, and the entire inside 
surfaces of the stove are quite hot, creosote does not form. 
Some of the firestoves I have seen in Europe had clean-out 
doors, but the majority had none. The first firestove I built 
had them, but after observing them for three years, I see 
that there has been no creosote build-up—just a fine 
dusting of ash.
FIBERGLASS & METAL DRAFT SLIDE
The use of metal in the stove is not advised. Metal 
expands much faster than masonry and can cause stress 
cracks in the stove. When installing a metal firebox door, 
pack fiberglass insulation between any metal and the 
masonry, to cushion the expansion. When installing the 
draft slide, use a piece of heavy sheet metal, sandwiched 
between two other pieces of sheet metal. It will eliminate 
pieces of cement from binding the metal slide, will seal it 
so there’s no smoke leakage, and allow room for 
expansion.
FACING THE STOVE & AIR SPACE
When the firebox and baffle system is completed, use 
brick, stone, tiles or a combination to face the stove. I use
two courses thick of brick, or at least six to eight inches of 
stone.
I take care to allow for a small air space [3/8-inch] between 
the firebox and baffle system. If this practice is not 
followed, there is a very good chance of large cracks 
forming through the stove. The firebox and baffle system 
get quite hot, quite fast. If it is solid masonry, from inside 
out, the firebox will expand faster than the facing. The air 
space allows for more even and gradual heating of the 
mass, thereby reducing the instance of cracks. The 
heat-transfer lag created by the air space is negligible 
once the stove is warmed up.
An added advantage of the air space is: Air can be
introduced by a chamber in the firestove facing, near the 
bottom. Cool air can enter alongside the firebox, be heated 
by the firebox walls, and heated air can exit through 
chambers constructed through the facing higher up. This 
will aid in distributing the heat throughout the home faster 
during the initial heating period.
With a firebox in the basement, hot air can be ducted to 
outlying areas of the home. If you have electricity, a 
thermostat and fan can be hooked up to maintain a 
constant temperature in any separated area of the 
home. □
by J.P. Manley
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A PLUS FOR GRIZZLY
The people a t G rizzly  Stove Co. are  
proud craftsm en and they have rea ­
son to be. The wood stoves they  
build are superior, w ith  a plus in high 
quality m ateria ls , w orkm anship and
construction The added plus is their  
design to give you a lifetim e of safe, 
effic ien t heading. A G rizzly  stove is 
the best Wood Stove availab le . We 
designed it th a t w ay.
_ Fireplace
^  Furnace
The Grizzly Stove can be 
easily installed in a 
masonary or approved 
factory built fireplace. 
You can do it yourself or 
your local dealer can 
arrange installation for 
you. It can also be in­
stalled as a free standing 
unit.
^  Coal Cub
Grizzly’s newest product: 
a stove designed to burn 
coal efficiently, with all 
the Grizzly features, and 
fine quality, yet at an 
affordable price.
For more information 
write to:
Grizzly Stoves 
P.O. Box 9 Dept. FM  
Blissfield, Ml 49228  
(517) 486-4337
♦ The Blazer
Watching a warm glowing 
fire is something everyone 
loves. Enjoy the view 
without wasting heat. The 
Blazer Fireplace is 
beautiful, yet airtight and 
very efficient.
Big Grizz
The money saving Big 
Grizz Stove is an excellent 
stove to use when a fire- 
view is not required. Yet, 
the heating capacity and 
control is equal to the 
Blazer Fireplace model. 
The Big Grizz Stove is 
extremely efficient and 
rugged, with all the Grizzly 
features and fine quality.
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A Guide to 
Woodbuming
Cookstoves, Part II
...including a convenient cookstove chart 
describing all the models mentioned
in Parts I and II.
by Albert A. Barden III
M any people who find the high efficiency and passive nature of masonry heaters appealing 
have asked us about cooking with a 
masonry stove. We have built this 
past summer a masonry cookstove- 
Russian fireplace combination that we 
are monitoring and which seems to 
work quite well. The day I checked on 
it, the entire mass was being heated 
by a fire in the cookstove firebox. The 
oven was holding a 350 degree 
temperature and the stove top, while 
not being cooked on at the time, 
seemed ready to cook. A space for a 
water jacket has been built in the 
firebox, but the water jacket is not yet 
installed. Special dampers in the 
heater end of the stove allow gases to 
pass directly up the chimney through 
a summer flue when little heating is 
required. A firebrick lined brick 
cookstove with an adjustable grate is
This is the last of a two-part series on 
quality wood cookstoves. The author, 
Albert A. Barden III runs the Maine 
Wood Heat Company in Norridge- 
wock, Maine. Stove illustrations by 
Margaret Campbell.
very appealing to my low technology 
sensibilities.
Those interested in building a brick 
cookstove should be advised that 
custom metal work on such a stove 
can easily make it as expensive as a 
“ store bought’’ model. We are cur­
rently planning to import cast com­
ponents for masonry cookstoves from 
Northern Europe.
For the bargain hunting do-it-your­
selfers who live in Adobe Country (or 
anyplace where sand and clay can be 
found), there is a set of plans on a unit 
developed by the Estacion Experi­
mental Choqui, Apartado Postal 159, 
Quezaltenango, Guatemala which are 
now available in book form from 
Volunteers in Technical Assistance 
(VITA), 3706 Rhode Island Ave., Mt. 
Rainier, Maryland USA 20822. Cost 
for the book is $3.00 plus shipping.
The Lorena cookstove is built on 
site from local clay and sand with 
simple tools like a machete, trowel 
and stove pipe. Costing literally next 
to nothing to make (excluding labor 
costs), the cooking and heating effi­
ciency of the Lorena is probably as 
high or higher than most mass 
produced quality cookstoves. Cook
pots are placed in holes carved into 
the cookstove to accommodate them, 
thereby making direct contact with 
flames or the heated flue gases. The 
heat retaining adobe mass likewise 
surrounds the base of each cook pot. 
The stoves are heavy enough to 
warrant being built either on a slab or 
on a masonry foundation. The stove 
will, of course, blacken the base of the 
pots just like campfire cooking, 
though perhaps to a lesser degree. 
This “crude’’ feature will discourage 
the middle class wood burning con­
sumer, but should not dampen the 
spirits of the self-sufficient owner- 
builder types. If truly Depression-like 
hard times ever hit wood burning 
areas of this country, I’d expect to see 
Lorena stoves popping up like mush­
rooms everywhere.
There are great numbers of wood 
burning stove manufacturers who 
claim that their stoves cook as well as 
heat. Antique parlor stoves quite 
often had one or two cooking lids and 
in some ingenious designs also sport­
ed small ovens in the body of the 
stove. Of all the new stoves claiming 
cooking capabilities, I have chosen to 
review what I consider to be some of 
the best ones.
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JOTUL 602
JOTUL 404
JOTUL 380
The Heater Cooker Stove
One of the first and best known of 
the new breed of European heater 
stoves was the little Jotul 602. Small 
enough to be used as a single or 
double room heater, and UL listed, 
the little Jotul is often installed in 
kitchens. The kitchens are not only 
one of the most used spaces in a 
house, they are also often one of the 
coldest because of their frequent 
location in a kitchen ell. The kitchen 
ell allowed year round use of the old 
cast iron cookstoves with only the 
cook, and not the rest of the 
household occupants, suffering from 
its summer heat.
Many of the old ells have been 
modernized and don’t have room for a 
new cookstove or even a larger heater 
stove, but they do have room for a 
little Jotul. The top of the little Jotul is 
fitted with a large ground cast iron 
round cook lid that is fine for one 
large, or two smaller pots. Except 
with a cast iron Dutch oven, one 
would not be able to bake on this 
stove, but limited cooking is a very 
realistic expectation.
The Irish manufacturer, Waterford, 
which also makes the Stanley cook- 
stoves, produces a near copy of the 
Jotul 602 called the Reginald 101 
which is available in a less expensive 
kit form of good quality.
I n our own country, the Cawley Stove Company, Inc., of Boyer- town, PA, makes two models 
of a very carefully designed heater- 
cooker stove called the Cawley Le- 
May. Like the Jotul 602 and the 
Reginald 101, the Cawley LeMay 
stoves have no ovens, but the Cawley 
LeMay stoves stand at full counter top 
height and have several other cooking 
oriented design features. An ignition 
grid of open “ weave” cast iron just 
below the front cooking lid helps 
ignite escaping flue gases. The edges 
of the stove have a raised lip to help 
contain cook pots. An optional exten­
sion surface off to one side of the cook 
top is also available. Inside the stove, 
the massive “ burn plates” or liners 
are reversible to reduce the firebox 
size in milder weather. The stove has 
the best guarantee we know of for an 
all cast iron stove—25 years.
Properly installed, a domestic hot 
water system fired from a quality 
wood cookstove is the safest, most 
efficient, reliable wood fired domestic 
hot water system I know of. A quality 
wood cookstove is useable twelve
CAWLEY-LeMAY
600
CAWLEY-LeMAY
400
months out of the year. A domestic 
hot water jacket and large storage 
tank can readily absorb surplus heat 
that would otherwise make the use of 
the stove in the summer potentially 
uncomfortable. Likewise, in the win­
tertime, the storage tank, left unin­
sulated, can serve as a large radiator 
easily capable of holding heat and hot 
water temperature for one or more 
rooms overnight.
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Putting a small water coil outside of 
a large wood burning heater generally 
provides only an assist to the electric, 
gas or oil-fired hot water heater. 
When summer comes, one is forced to 
fall back on fossil fuel or nuclear 
powered heat, or go to an alternative 
solar system.
Placement of a coil or jacket inside 
the firebox of a large wood heater is 
quite hazardous because the heater is 
likely to have considerably more 
capacity to produce heat than the 
jacket or coil can absorb. Copper will 
rapidly break down in such a high 
heat environment.
Placement of a coil inside a stove 
pipe causes fairly rapid creosote 
buildup on the coil. Removal of the 
coil or pipe for cleaning is dirty and 
difficult.
Traditional wood cookstove coils 
consisted of heavy threaded brass 
pipe set in a cast framework. Other 
cookstove setups employed hollow 
cast iron water jackets. Both kinds of 
domestic hot water burners usually 
replaced the left side or “ front” liner 
of the cookstove. Water heated in 
these very limited capacity coils or 
jackets rose by gravity convection to a 
raised copper or galvanized tank set 
behind or above the stove. Heated 
water rises because it is lighter and 
less dense than cold water. Once the 
gravity convection flow in a system is 
initiated, the rising hot water creates 
a vacuum suction behind it which 
draws in replacement cold water from 
the base of the storage tank. This flow 
is called a thermosyphon.
Copper tanks often in use for fifty 
years or more in such cookstove set­
ups still survive, attesting to their 
durability but the water jackets them­
selves were shorter lived as were the 
galvanized storage tanks. Over time 
the constant introduction of new 
oxygen and mineral bearing water to 
the high heat environment of the 
water jacket caused a deterioration of 
the jacket and/or a scale buildup.
Recently, pressure-temperature re­
lief valves have been made available 
which control, in addition to the 
natural radiating ability of an uninsu­
lated copper tank, an excessive 
temperature build up. We do not, 
however, advocate using systems that 
fall back on a regular basis to the p.t. 
relief valve. Such systems either have 
inadequate storage or excessive boiler 
surface.
TIROL
7-ZH
I n Europe, tanks are carefully sized to boiler or water jacket capacity. If the stove has a 
central heating capability, as does the 
Tirol 7ZH, an insulated 80 gallon tank 
is the correct size tank. Fitted to the 
tank is a high temperature limit 
control which automatically starts the 
circulator and dumps heat through 
the household radiation if the domes­
tic hot water temperature becomes 
excessive. In the winter this is no 
problem because the household radia­
tion is calling for heat anyway. In the 
summertime, this use of the house as 
a “ dump zone” is an infrequent 
occurrence because the stove is being 
run for shorter periods of time. The 
grate is kept in an upper position and 
an automatic thermostat keeps the 
firebox boiler temperature below 200 
degrees Fahrenheit. Only in a power 
outage emergency should our pres­
sure temperature relief valve ever 
have to function.
In addition to requiring a large 
storage tank for a 25,000-75,000 BTU 
boiler capacity, it is also important to 
be sure that the tank used has a 
double walled or closed loop thermo­
syphon system in it. By separating the 
boiler water from the domestic hot 
water constantly being changed in the 
storage tank, no new rust-causing 
oxygen or scale-causing minerals are 
introduced to the boiler. Because 
most modern water jacket boilers are 
cast iron or steel, this use of a closed 
loop thermosyphon coil will greatly 
extend the life expectancy of the 
boiler water jacket. Only recently 
have such closed loop gravity thermo­
syphon tanks been made available in 
this country. They are large, heavy 
and quite expensive and in limited 
supply. The Sepco Tank, made by the 
Vaughn Corporation of Salisbury, 
Massachusetts, is the tank we are 
using in our own home installation. 
A proper installation of an 80 gallon 
tank and fittings to a water-jacketed 
cookstove will add another $400-500
in cost to the stove. We have many 
customers, however, who have been 
paying over $200 per year for domes­
tic hot water production. Assuming 
that the fuel used to burn the 
cookstove is required for cooking 
purposes and that the water heating is 
a bonus, the savings made from hot 
water alone will pay for the entire 
installation in five to eight years.
We are always careful to install in 
line next to our water-jacketed stoves, 
pressure unions and valves which 
allow the stove to be disconnected 
from the water system without an 
elaborate drain down process. When 
using a thermosyphon coil system, a 
pressure relief valve should be placed 
in line near the stove as well as a 
pressure temperature relief valve on 
the tank itself.
Resource Books
An introduction to wood fired hot 
water heating can be found in a new 
book entitled Handmade Hot Water 
Systems by Art Sussman and Richard 
Frazier for $4.95, published by Garcia 
River Press, Point Arena, California, 
95468.* Many of the funky coil-in-the 
stove designs I would not recommend 
but the numerous drawings make the 
book worth owning. A better technical 
handbook on gravity hot water sys­
tems first published in 1910, when 
everyone did it that way, and now 
reprinted in 1978 after five copyright 
renewals by R.M. Starbuck and Sons, 
Inc., of Hartford, Connecticut—is 
Questions and Answers on the Prac­
tice and Theory of Sanitary Plumbing: 
Vol II--Hot and Cold Water Supply 
and Circulation. It costs $9.95.
Neither book gets into closed loop 
thermosyphon tank set-ups which the 
Europeans seem to have first devel­
oped, but you can see from Starbuck’s 
book that folks way back when knew 
that oxygen and mineral concentra­
tions in an open system can cause a 
lot of problems. There are probably 
tons of books like the Starbuck piece 
first published around the turn of the 
century that will prove to be far more 
useful to us in the long run than The 
ABC’s of Nuclear Plant Construction 
and its companion volumes: The 
ABC’s of What to Do with a Used Up 
Nuclear Power Plant and The ABC’s 
of Disposing of Nuclear Power Waste.
* See Farmstead Holiday, 1979.
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North American and European wood cookstoves 
come with special features to suit every need.
Coal-Wood Range with Wood & Coal
The Portland Stove Company of Maine, in business since 1877, puts out the famous old-time style Atlantic model cookstoves—the kind great-grand­
ma did up her home fries, eggs and sausage on, and that 
continues to warm many a kitchen today.
Their cookstoves include a majestic smooth-lined model 
called “ The Queen” , a slightly smaller one called “ The 
Princess” , and one as beautiful as a wedding cake named 
“ The Prize’’-all still as elegant and reliable as ever. 
They’re made of 100 percent cast iron with nickle plate 
trim and have the option of a water reservoir and warming 
oven.
This company also carries a number of coal and wood 
parlour models whose tops swing aside to offer cooking 
surfaces with a lid. The most ornate of this type is called 
“ The Saint Nicholas” , whose many artistic ornaments 
continue to make it the parlour conversation piece for nigh 
onto a century. It comes with an oven in the top for baking 
or broiling. □
HOME ATLANTIC E
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Albert Barden's Handy Chart
M anufacturer Color Options
Firebox Size 
length x width x depth Airtight Insulation
Adjustable
Grate
Findlay Oval
M
Elmira Stove Works 
22 Church St.
Eimira, Ontario Canada 
N3B-1M3
Black with polished 
castings nickle chrome 
trim
22”x9”x l2 ” 
2376 cu. in. 
1.375 cu. ft.
New airtight 
loading door 
and draft 
controls
Limited # Yes
Franco-Beige
190,13
I
Franco-Beige Foundries 
of America, Inc.
70 Pine St.
New York, New York 10005
White
13.8”x l6 .7 "x l2 ” 
2766.72 cu. in. 
1.6 cu. ft.
Yes
Sides, Front and 
Optional Top Covers
Yes if 
slow burn
Godin
I
Bow and Arrow Imports 
14 Arrow St.
Cambridge, Mass. 02138
White or Black 13”x8.5”x l2 ” Yes
Limited No
Jotul 602
I
Kristia Associates 
343 Forest Ave. 
POBox 1118 
Portland, Maine 04014
Black Senuterm or 
Forest Green Enamel
13”x9*/j”x8” Yes None No
Lange 911-W
I
Svendborg Co., Inc. 
Bridgeman Block 
PO Box S
Hanover, N.H. 03755
Black Senoterm or 
Black, Cobalt Blue, 
Cranberry Red or 
Dark Green Enamel
17”x9.5”x l4 " Yes None Yes two 
positions
Monarch
M
Malleable Iron Range Co. 
Beaver Dam, Wise. 53916
White 18"x6-8”x l3 ” No Limited No
Olympic B-18-1
M
Washington Stove Works 
PO Box 687 
Everett, Wash. 98201
Black
21”x8 V x 8 ” 
16‘/<r long for coal No Very Limited No
Rayburn
M
Glynwed Domestic and 
Heating Appliances, Ltd. 
PO Box 30 
Ketley, Telford 
TFl-lBR
White, Cream or 
Matte Black Enamel
13”x l0 ”x l7 ” 
(with brick in place) Yes
Practically every­
where including lids 
over hot plate No
Tiba
M
Tiba
Bubendorf, Switzerland 
CH-4416
No importer currently
Cherry, Olive, Cobalt, 
Stainless, Yellow, 
Chocolate, Orange
Yes
Firebrick Lining in 
Firebox and around 
Oven
No
Tirol-7N
I
TIROLIA of America 
169 Dunning Rd. 
M iddletown, N.Y. 10940
White, Coppertone 
(add $40). Black 
(special order)
15”x7.9”x l3 .8” Yes Insulation all around ex 
cept cover. Firebrick un 
der oven.
Yes. two 
positions
TiroI-7HT
1
TIROLIA of America 
169 Dunning Rd. 
M iddletown, N.Y. 10940
White, Coppertone 
(add $40), Black 
(special order)
15”x8.3"xl3.8" Yes
Insulation all around ex 
cept cover. Firebrick un 
der oven.
Yes, two 
positions
Tirol-7ZH
I
TIROLIA of America 
169 Dunning Rd. 
M iddletown, N.Y. 10940
White, Coppertone 
(add$40). Black 
(special order)
16.9”x8.3”xl9 .3” Yes
Insulation all around ex
cept cover. Firebrick un 
der oven.
Yes, infinit 
adjustment
Stanley
I
Thulman Eastern 
3485 Chevrolet Drive 
Elliott City, Md. 21043
Black Senoterm. 
White Enamel 17”x l0 ”x l2" Yes Insulated Sides Grate not 
adjustable
DeDietrich 636
I
The Burning Log 
PO Box 438 
Lebanon, N.H.03766
White Enamel with 
Brown Trim 12”x6”xl2% " Yes Right Side. Double 
Oven Doors No
Styria 130
1
Merry Music 
10 McKown St.
Boothbay Harbor, Maine 04538
White with Occasional 
Colors 20"x8"x7” Yes Firebrick Lining all 
over No
of Woodburning Cookstoves
Summer/W inter Bum
Oven Size 
height x width 
x depth
Dimensions 
(height x width 
x depth
Domestic & Hot 
Water Option
Central Boiler 
Output Hazards. Trade offs. 
Drawbacks Special Features
Limited Summer Burn 14”x l8 ”x20"
32"x39"x24” 
32"x48"x24" 
(with water tank) 
58" tall to top of 
warming oven
Copper reservoir 
on right side of 
stove
Limited insulation. 
Asbestos sheet on 
top of oven
Large top loading handle, 
large warming shelf and 
oven. A real showpiece.
Summer grate and liner 
(to create better fire­
box) available as option
9.6”x l4 .2 ”x21.7" 
plus warming tray 31 5"x39 4"x31 9" Yes, 40-80 gal 70.000 BTU's
We Wish there was more 
heat retaining mass. 
Water jackets are by 
definition very cool.
Summer hearth and grate, 
insulating lid and cooking 
lever make this an attractive 
all-in-one candidate.
One position on grate 12”x l7 .5 "x l6 "
J i
31"x39” plus 
2” rail x24'/2"
Yes We would guess 
30.000-40,000
Not yet a woodburning 
model; top loading a 
drag. Good for coal.
An attractive stove
Soft wood fires might 
make limited summer 
cooking possible
9 ”x l 1"x l2 " 31.5"xl8"x25" No No
Probably too small to 
serve as only 
a cookstove.
Green enamel
Adjustable grate (two 
positions) Gives some 
summer use on cool 
mornings and evenings
7W”x n " x l6 " 33V4"x36W*x24" No Modest oven - only 
limited summer 
use
Quality castings, 
fine aesthetics.
Primarily a winter cooker 
Often sold as a wood/ 
electric combination
12Vi"xl8"x20
47Y«” including 
mantel.
(35” to flue outlet) 
x43"x25"
Yes. optional 
jacket available
No
Limited burn time. 
Some rotation may 
be necessary in oven.
Electric combination option.
Fall/Winter/Spring llV «"xl7y«"xl8V r 31 Vi” (61 Vz” to top 
shelf)x35'/4” (+4% ” 
shelf)x26Vi”
No No
Limited burn time; 
not useful in summer
Warming ovens. Lots 
of chrome
Designed for continuous 
burn summer and winter
12”x l4 ”xl6V4" 
(also warming 
oven)
32Vj"x32 y4,,x20" 
(plus 3" for rail)
Yes. 40-60 gal. Yes, 4-6 radiation
Asbestos rope exposed 
on. insulating lids 
L im ited rad ian t heat 
through water storage 
or circulation
Super insulation, including 
hot plate covers. The 
Rayburn has the heaviest 
construction of any stove 
its size.
Limited summer cooking 1l''xl2Va"x17" 36"x35Vi”x24" Yes. 40-60 gal
Tiba makes a cen­
tral heating boiler 
model that has a 
cook top  but no 
oven.
Not designed for 
overnight bum  
(except boiler model).
Very heavy construction. 
Very thick cooktop, 
removable oven.
Yes 13.8"xl5.7”x l9 .1 ” 34.8”x35.4"x23,6" No No hot water Lid to cover top in sum ­
mer. Adjustable grate
Yes 13 8 "x l5 .7”x19.1” 34.8"x35.4"x23.6" Yes, 40-80 gal. 31.740 Slight inconvenience 
of 15” firebox length
Insulated lid. Two 
position grate.
Yes 13.8"xl5.7”x l9 " 34.8”x35.4"x23.6" Yes, 40-80 gal. 56,000
Summer operation of all 
D-7 models requires that 
draft be "prim ed" through 
cleanout panel below oven 
to light fire
Insulated lid. Infinitely 
adjustable grate. 17” 
long firebox.
With care and timing 
summer cooking gener­
ally possible
13"x l5 .3"x l5 .5”
34” (54Vi" to warm­
ing tray)x35V4"x
21.5”
Yes. 30-40 gal.
Central heat model 
a top-loader, rarely 
imported
-Coarse castings 
-Smoky top load option 
-Standard boiler reduces 
firebox length considerably
Very popular
Yes. use lid
Approximates S tan­
ley oven.
33W ’x3lVi”x23%" Yes. 40-80 gal. 25,000 BTU’s
Oven thermometer mounter 
on shelf not on oven door 
Reads low, Lacks mass.
Smooth castings and well- 
engineered draft controls
Yes. because of fire­
brick heat sink Deep, size uncertain.
32"x31”x40"
Reservoir
6Vi gal
No Water is in dip tank, 
not running
Heat-accumulating fire­
brick mass used liberally 
throughout the stove
The Art of Cooking
on a Wood Cookstove
FARMSTEAD MAGAZINE
by Marlene Ward
The art of cooking on a wood stove is easily learned with the proper fuel (wood) and a little bit of patience. To begin, the different parts of the stove 
must become familiar to you:
The Warming Oven
I believe the wanning oven to be one of the nicest 
conveniences of a cookstove. It’s used for various reasons: 
While preparing the oven for baking bread, put your 
dough into the warming oven to help it rise while the oven 
is warming. Put dinner plates into the warming oven. 
Warm plates will prevent your hot food from cooling 
rapidly. Put finished food items into the warming oven 
while you prepare the remaining courses. Lastly, following 
the meal, leftovers can be put into the warming oven to be 
eaten for a late evening snack. Fried chicken is a good 
example.
Water Keeper
Not every cookstove has a water tank on its side. The 
water tank, like the warming oven, is a convenience. 
Should you be fortunate enough to have one in good 
enough condition to hold water, fill it up. As you cook on 
your stove, the water will get hot. It can be used for dishes 
or whatever else you may need hot water for. The water 
tank in my stove has rusted with use, as have so many of 
the old ones. Instead, I use the tank to store cake pans, lids 
and anything else I can’t hang on the wall.
The Wood
You must start with good dry kindling. Without it, your 
job of building a fire will become a difficult task. Dry dead 
twigs of evergreen trees are the best, but any small dry 
twig will do. Another excellent fire starter is “ rich pine.” 
Look through the woods for a stump or root from a dead 
pine tree. Smell it--should it have a rich, heavy pine 
odor, dig it up and take what you can.
The best cooking woods are dry poplar and very dry pine 
and alder. Poplar can be cut into logs and left on the 
ground to dry. Pine must be cut, split, and stacked off the 
ground. It must be kept dry and left to season, pine being 
the slower drying of woods. The best wood after all, is any 
seasoned dry wood. Green, freshly cut wood won’t 
produce a satisfactory fire. Green woods can be used along 
with dry wood once the fire has been fully established. The 
length of stove wood will be determined by the size of your 
firebox. Cut in lengths to fit from front to rear, and about 2 
inch thicknesses. Proper length is important for even 
heating.
Marlene Ward tends stove masterfully, in Clarkrange, 
Tennessee. Illustrations by Carol Varin.
P reparing the stove for cooking is very important. Collected soot and ash will rob your stove of its efficiency. To clean an older cast iron stove, insert 
the shaker handle into the grate stem. Shake (using short 
back and forth movements.) This will remove old residue 
or ashes from the fire box. Dump ashes from the ash box. 
These can be saved for making lye by placing them in a bin 
and dripping water through the ashes. They also make a 
good insecticide when scattered around your cabbage or 
other plants.
Next, open the clean out trap at the base of the stove. 
With the clean out tool (bought with most barbeque sets), 
scrape all built up soot from beneath the oven. Brush away 
ash that may have accumulated on the oven top. If this is 
not done thoroughly, the oven will not build up heat.
Starting the Fire
Open the damper, side vent, and ash door. Take one 
page of newspaper—no more for too much paper will 
smother your fire— crumple it up and place in firebox, or 
take a small piece of rich pine shaved with a knife and 
place it in the firebox.
Atop this, place small dry twigs. Strike a match to light 
the paper or shaved end of rich pine. The twigs will begin 
to burn. Place two or three sticks of wood gently atop the 
burning twigs. The larger wood will catch fire in a few 
minutes. While this is burning briskly, add several dry 
pieces of wood.
Getting Stove and Oven Hot
Close the side vent as the fire begins to blaze. Keep 
feeding the fire. The flames will be drawn towards the rear 
flue area. Close the damper halfway. Should the stove 
begin to smoke—slowly close the ash door until it stops. 
Heat will build in about 30 to 45 minutes. Close damper, 
close ash door, keep feeding the fire. The oven will build 
heat once all doors and dampers are closed.
Cooking
Different heat ranges depend on the location of the eye 
in relationship to the firebox. The two eyes directly over 
the fire are the hottest, of course. Next is the eye to the 
rear of the stove, next to the firebox.
Remove eye number one and place pot directly over the 
flame for fast frying or boiling, making sure pot covers eye 
opening completely. Once the food has reached desired 
temperatures, replace the eye and continue cooking. 
Regulate the cooking temperature of your foods by sliding 
pots to various eyes for different degrees of heat.
Cooking on a wood cookstove is simple and most 
desirable once the mechanics have been mastered. The 
time and effort taken to learn will produce great rewards. 
After a short while, the operation of the cookstove will be 
as natural as using any home appliance. □
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How to Get Your Wood
From Stump to Stove
by Michael Harris
OK., you’ve bought yourself a chain saw, you’ve read the owner’s manual carefully, and 
you’re out in the woodlot ready to 
begin cutting the winter’s fuel supply. 
You mark the trees for selective 
cutting, fell them with neat strokes of 
your new saw, cut the wood into 
four-foot lengths and stack it in a 
cord wood pile between two trees. 
Sweat glistening in tiny rivulets down 
the side of your face, you stand back 
and proudly survey the fruits of your 
labor—a cord of firewood. Then, as 
you look off into the distance and see 
a plume of chimney smoke rising from 
your house at the far edge of the 
woods, the question dawns: Now what 
do you do with it?
That cord of wood will easily weigh 
more than a ton dry, and in its present 
green condition it would no doubt tip 
the scales at two tons or more. Then, 
too, this cord may be only one-third,
Michael Harris, author of the recently 
released Heating With Wood, writes 
regularly for several alternative life­
style and energy publications. Illus­
tration by Liz Buell.
one-quarter or one-fifth of your 
winter’s fuelwood supply. “ Carrying 
it out two sticks at a time over your 
shoulders,” one veteran New Hamp­
shire woodsman observed, “gets old 
real soon.” How then do you trans­
port the homestead wood supply from 
the stump to the stove?
Before skidders and other motor­
ized wood-handling equipment were 
developed, nearly all woodland pro­
ducts—saw timber, pulp logs and 
cordwood—were hauled out of the 
woods by teams of draft horses or 
oxen. Most wood was transported in 
winter to take advantage of the easy 
going over hard-packed snow. Large 
loads were heaped on oversized sleds, 
known locally as “ scoots” , pulled by 
the team. In summer, fewer logs 
could be “twitched out” or dragged 
over thfe rough, rocky ground.
Draft animals are still a viable 
alternative for getting the trees out of 
the woods today. As a companion to 
selective cutting, they provide one of 
the least environmentally harmful 
methods of fuel harvesting and trans­
port. Animals are adaptable to the 
size of the task. While the practical 
limit to the amount of wood that 
workhorses or oxen can drag out of 
the forest is determined only by the 
traveling conditions and size of the
team, even a single horse can provide 
enough power to haul a winters 
average firewood supply in a matter 
of a few days.
There is still another live-hauling 
alternative for the small scale home­
steader or part-time wood burner- 
pony power. Though they are usually 
thought of as little more than child­
rens’ pets (and therefore are priced 
cheaply in relation to their work 
potential, especially in winter when 
hay becomes scarce), ponies are 
actually sturdy little horses, usually 
quite willing to do their share of work. 
The diminutive creatures work well on 
snow-packed trails in the woods, and 
it doesn’t take many pony-size logs 
dragged to your back door-where 
they can be cut up later—to amount to 
a cord of fuel.
But there are payments to be 
exacted for the keeping of draft 
animals, whatever their size, includ­
ing the initial cost of purchasing them 
and their hauling equipment, shelter 
construction and maintenance, train­
ing, grooming, feeding and general 
care. This is not to imply that many of 
these tasks aren’t often as enriching 
and enjoyable as they are necessary, 
but unlike a lawnmower or tractor, a 
horse can’t be left in the bam unfed 
and untended when it is not working.
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Furthermore, draft animals left idle 
over long periods of time often lose 
the work rhythm to stubbornness and 
an ornery temperament. “The secret 
to keeping a good woods horse,” our 
wizened woodsman explains, “ is 
working him most every day.” This 
may mean more of a time commit­
ment than people are aware of.
I f you’re collecting wood for the winter’s heating fuel, but don’t have a lot of spare time 
to devote to the project, a selection 
from the wide range of power 
equipment designed to handle the 
transporting work may be right for 
you. A tractor-drawn wagon, four- 
wheel-drive vehicle or the smallest 
skidder you can find might be right 
for you. All it takes is money. For the 
average home-owner, though, the 
high capital investment required to 
purchase this machinery to haul $300 
or $400 worth of fuel out of the woods 
each year will never make economic 
sense.
Should you already have a road- 
worn but rugged four-wheel-drive on 
hand, however—or have the opportun­
ity to buy an uninspectable but still 
running relic at low cost—you may 
find that such a machine is well-suited 
to hauling small loads of firewood 
along narrow trails between the trees 
when the ground is bare. In winter, 
even a family snowmobile can be 
made productive by hitching it up to a 
sled or toboggan filled with wood.
Woodcutters who already o\yn a 
small farm tractor may find it advan­
tageous to outfit the machine with a 
small logging winch rather than a 
wagon for hauling firewood, particu­
larly if they have a fairly large woodlot 
on rough terrain and the winch can
ELIMINATE THE HAZARDS OF A 
CHIMNEY FIRE WITH THE 
AWARD WINNING
SMOKE
, @ ®ra8QDG3BG
m ‘ TEST RESULTS PROVE:
•  Retards extensive creosote 
buildup
•  Quenches flame front.
•  Active spark arrestor
•  Increases wood stove 
efficiency
•  Reduces stack temperature.
■PROFESSIONALLY TESTED  BY  
R F  G EISSER  &  ASSOC., MEMBER  A.C  I t
S ee  your loca l dea ler fo r  a dem onstra tion
(T m  L I N C O L N  w o r k s , i n c .
I  ‘' H  '94  M IL L E R S  F A L L S  RO  . T U R N E R S  F A L L S . MA 01376 
T EL  413-863-9080
WATERLESS TOILET
The New Mullbank is completely odorless, dur­
able and attractive, fits into the same space as a 
> flush toilet, needs no plumbing, empties itself, 
works without chemicals or incineration.
Send $1 for full color brochure!
Nursery Hill Enterprises 
R.D. 2. Box FS910, fit. 56A 
f c l l i f f f T T f  Potsdam, New York 13676 
[315] 265-6739
M ullbank.
An A irtight Case for America's 
finest wood and coal-burning stoves
The V igilant, our middle-size stbve. Shown here as a free-standing 
unit, it may also be enjoyed in a fireplace installation, providing a 
friendly fire of crackling logs with doors open—a superior heating 
unit with doors closed.
Cutaway of Wood-burning Vigilant
Cutaway of Coal-burning Vigilant. 
our “stove within a stove”.
Vermont C astings D efiant, 
Vigilant and R esolute are truly  
A m erican C lassics.
Each is built with the conviction that 
beauty and efficiency can be com­
bined without compromise. Crafted 
by hand in solid cast iron, these 
superb airtight stoves offer you a 
l ifetime of dependable, economical 
heat. The unique and graceful curve 
of the stove front, with its classi­
cally arched doors, is your symbol 
of original Vermont Castings 
design.
Each m odel offers every feature  
know ledgeable stove enthusiasts  
dem and. Vermont Castings'stoves 
make use of sophisticated baffling 
systems to provide extremely long 
flamepaths, which minimize flue 
heat loss. Preheated air passages 
and true secondary combustion 
chambers help maximize heat and 
fuel economy.
Automatic thermostat control 
allows you to pre-set your stove at 
the desired level of heat output to 
bum slowly and evenly all night
long on a single smokeless loading. 
You’ll wake to a warm house even 
on the coldest winter days—a 
pleasant alternative to paying higher 
fuel bills year after year.
May we tell you m ore? Send for 
our energy-saver information 
package, including our Operation 
Manual, detailed stove specifica­
tions and color literature. Read it 
carefully before you buy astove. 
Compare, then decide. Mail coupon 
below today.
A sign ificant new breakthrough  
in wood to coal convertibility.
Never before has a stove been 
designed to burn either wood or coal 
with equally high efficiency. But 
Vermont Castings’ advanced ther­
mal engineering with the unique 
“ stove within astove" coal-burning 
design now makes it possible.
T h ere’s no fear o f m aking a costly  
m istake in your choice o f fu e ls— 
now , or later. The Vigilant and 
Resolute, to our knowledge, are the 
first stoves that offer a choice of 
heating at top performance levels 
with either wood or coal. And 
because they’re truly convertible, 
you never have to worry about 
which fuel you decide to burn.
□  Please send me your energy-saver information *
package, including Operation Manual and full color .
iiterature. I enclose $1.00 to cover first class postage •
and handling. •
I heat my home by: *
□  O ilu  G asD  Electricity □  WoodD Coal .
N A M E    t
ADDRESS___________________________________ •
CITY_______________________________________  l
STATE______________________ZIP____________  I
Vermont Castings, Inc. •
5543 Prince Street Randolph. Vermont 05060 •
Telephone: (802) 728-31II ‘
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Order 2 Chains and Get 
a 3rd Loop FREE
Bor Cutting Rtgular Prlcn .For 3 loops
Lnngtti ParLoop Pay Only
1 0 " -1 2 " $ 12.80 $ 25 .60
1 3"-1 4"’ $ 13.90 S 27 .80
1 5 " -1 6 " $ 14.95 $ 29 .90
1 7 " -2 0 " $ 17.30 $ 34 .60
21 "-24" $ 20 .70 $ 41 .4 0
25 "-28" $ 23 .00 $ 46 .00
29 "-32” $ 26 .40 $ 52 80
3 3 " -3 6 " $ 30 .15 $ 60  30
toll-free
FULL MONEY BACK GUARANTEE
COll TO ORDER: Tell us the
make, model and age of 
your saw, the length of bar 
and the number of drive 
links in the chain. Call toll 
free 1-800-824-5157 (CA 
residents only 1-800-952- 
5535.) Or mail your order to the closest ware­
house Pay with VISA, Masier Charge, or 
COD or check (mail order only). Add $2 00 
for shipping and handling 
If you need help in ordering call our toll-free 
order line Make sure to tell us you are order­
ing from Ad 26-87-09
Order a Complete Cutting"^ 
Set and Get a 2nd Loop 
FREE
Sets for regular saws
' P P  include a chain loop, 
matching sprocket and your 
choice of hardnose or sprocketnose bar 
Mini-saws sets have a laminated speedtip 
bar.
FOR MINI-SAWS (1 0  lbs or loss)
Bar Cutting 3 Ploco 2nd Loop 4 Place
Length Sat Chain Sat
1 0 " -1 2 " $ 26 .4 0 FREE $ 26 .40
1 3 " -1 4 " $ 30 .4 5 FREE $ 3 0 .4 5
1 5 " -1 6 " $ 33 .95 FREE $ 33.95
FOR REGULAR SAWS
Bor Cutting 3 Place 2nd Loop 4 Place
Longth Sat Chain Sat
15" - 6 " $ 4 6 .2 0 FREE $ 4B .20
17 " -2 0 " $ 53 .05 FREE S 53 .05
21 " -2 4 " $ 61 .2 5 FREE $ B1.25
25" '-28" $ 6 7 .8 5 FREE $ 6 7 .8 5
2 9 ” -32"' $ 77 .2 0 FREE $ 77 .20
3 3 " -3 6 ” $ 8 4 .0 0 FREE $ 6 4 .0 0
Write for our 
free catalog
Catalog Office, P.O. Box 6329, 
Erie, PA 16512.
EASTERN DIVISION: P.O. Box 179  
Dept. 26-87-09 Erie, PA 16512
SOUTHERN DIVISION: P.O. Box 4034  
Dept.,26-87-09 Tallahassee, FL 32303
WESTERN DIVISION: P.O. Box 15129  
Dept.,26-87-09 Sacramento, CA 95 813
zip-penn me
MONSTER MAUL
FAST-N-EASY WOOD SPLITTING ...........
• Splits most logs in one lick-won't stick.
• No struggling lifting heavy logs up to 
high priced power splitters.
•Drop 'em, saw 'em, stand 'em up, 
and split 'em!
•Forget about lost, stuck, or flying 
wedges.
• No gasoline, no set-up, no take-down.
• No wooden handles to replace.
• No gimmicks. Just simple physics!
We at Sotz have been making the
same quiet offer for years: Try a Mon­
ster Maul at our risk! Within one year, if 
you don't think it's the fastest, least tir­
ing method of splitting firewood, let us 
know, and we will give you your money 
back, including shipping....Plus. it's 
guaranteed against failure for 10 
years.
SPECIFICATIONS
Weight: Head-12 lb (Total weight 15 lb.)
Construction: High-carbon steel head, hardened 
edge All-steel handle.
Guarantee l-YEAR TRIAL OFFER + lO  years 
against failure
Price: $24 .98 , delivered to your door
Sotz Corporation, 13626 Station Rd., Columbia Station, OH 44028
provide an alternative to constructing 
expensive logging roads. A winch 
mounts on the three-point hitch on the 
back of a tractor’s power takeoff 
shaft. A small unit with 165 feet of 
3/8-inch steel cable and 6,600 pounds 
of pulling power may cost $1,200 or 
more, but it can drag a lot of wood in a 
short period of time.
After the trees are felled, they are 
left in log lengths or left whole if a 
tree is small enough and the top will 
be cut for kitchen wood. The tractor is 
then parked on the nearest woods 
road pointing toward the yarding 
area. The end of the vinch cable is 
dragged to the butt ends of the trees, 
and fastened to them by means of 
chains or a three-pronged grapple 
hook, which prevents the logs from 
getting snagged on rocky ground. At 
the shift of a lever, the winch begins 
reeling in the cable, dragging up to 
four average-sized trees out of the 
woods in a single load.
When the trees have reached the 
tractor, they can either be dragged to 
the cordwood yarding area or re­
winched through the woods once 
again until they reach their final 
destination. An average winch load is 
about half a cord, but with the right 
size trees, a 25-horsepower-or-more 
tractor can haul out a cord at one 
time.
I f you don’t want to get involved with animals, and mechanized equipment is not 
your cup of tea but you’re still bound 
and determined to haul out your own 
wood supply, there’s always old-fash­
ioned, reliable, human muscle power 
to fall back on. A few pieces of manual 
equipment can help ease the task.
Cutting cordwood into stove-length 
rather than four-foot sections and 
stacking it to dry in the woods can be 
quite helpful when transporting the 
fuel by hand. Well-seasoned wood 
weighs half as much as green wood, 
and this fact takes on critical impor­
tance when you are ferrying the fuel 
from the forest to the woodshed. A 
large construction-type Wheelbarrow 
fitted with a sturdy rubber tire can 
transport a surprising amount of wood 
in a single load, though the size of the 
load and the distance it is carried 
depend heavily on the type of terrain 
and the condition of the workers 
involved. Large loads can be secured 
during their journey through the 
woods by outfitting the wheelbarrow 
with a strong rubber or nylon strap, or 
a light chain.
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In winter, when wheelbarrow trans­
port becomes difficult if not impossi­
ble, the family sled, toboggan or a 
specially made woodbox mounted on 
oversized runners can be put into 
action. There is an undefinable plea­
sure in breaking a trail with*snow- 
shoes through newly fallen snow. 
Then early next morning when the 
trail has become firm to set off on a 
family outing to load makeshift lorries 
full of wood and send them gliding 
down the path to home. Again, straps 
of some sort are advisable to keep the 
load from slipping off as your cord- 
wood caravan cavorts through the 
brisk winter air.
If the idea of a logging winch 
appeals to you but you have neither 
the tractor to put it on nor the 
inclination to buy one, there’s another 
type of winch you can purchase that 
needs nothing to power it but your 
own hands. Just as a power winch 
hauls whole trees out of the woods 
with a long steel cable, a hand-driven 
winch can pull along a toboggan filled 
with firewood at the end of a sturdy 
rope. Fitted with a basic hand crank, 
the boat winch can be tied to a tree or 
attached to its own special hook in the 
side of your woodshed and then 
reeled in to bring the cordwood load 
to your door. It is a physically easy 
task as wood gathering chores go, 
made even easier with the assistance 
of a partner to help steer the toboggan 
around trees and steady it over rough 
terrain.
Boat winches are inexpensive—$6 to 
$35--but it’s certainly not worthwhile 
to invest in a cheap plastic model for 
such heavy-duty hauling. Hemp rope 
also works better than the nylon rope 
usually provided with the unit, since 
nylon cord stretches a great deal 
under stress and can snap with a 
nasty backlash when it breaks. Hemp 
rope, on the other hand, holds fast 
under tension, falls limp when it 
breaks and, in contrast to nylon rope, 
is easily mended with a trusty 
seaman’s knot.
Whichever method you use, it’s not 
unlikely you’ll forget that wood is a 
heavy fuel. The secret to safe, 
pleasurable wood transportation (and, 
in the last analysis, enjoyment is 
really what makes it worthwhile), is to 
haul several light loads rather than 
fewer heavy loads to move the same 
amount of wood. And one more thing. 
Don’t forget to whistle while you 
work. □
W hy you should  
spend *900 for a stove.
w ,
N - 18. Wood stove for hom es with 8,000  
to 12,000 cubic feet. Around $700. T h e  
N -24 , at around $900, heats hom es with  
14,000 to 20 ,000 cubic feet.
rith its sophisticated blower system, a Nashua can heat up 
to 20,000 cubic feet. In other words, it will heat almost any two- 
story home. But this astounding heating capability is only part 
of the Nashua story.
Built like a tank.
Nashuas are made with Vi-inch 
boilerplate steel that is almost 
obsessively overlapped and rein­
forced. The Nashua N-24, for 
instance, weighs 600 pounds. We 
don’t think you can find another 
stove as heavy. . . or as durable. 
We’re so sure about the inde­
structibility of our wood stoves, 
in fact, that we guarantee they 
won’t bum out in your lifetime.
Built to perfection.
Every Nashua detail is done with quality. Each door is custom-fit to 
insure complete control of the burning capacity. The manifold sizes 
and blower capacity are mathematically matched for top efficiency. 
There are no nuts and bolts holding these stoves together. We weld, 
weld, weld.
Built to national 
safety standards.
Nashua stoves have been tested and 
meet, at the very least, the nationally 
recognized laboratory testing require­
ments for safety and quality control.
An expensive bargain.
It’s common practice for people to buy 
two, even three stoves before they find 
out what they really need. Two stoves 
could easily cost you $1400. That 
makes a Nashua, which is the only 
stove you’ll ever need, cheap at 
about$900.
N F P -l. See-through glass for the romantic. 
For hom es with 7 ,000 to 11,000 cubic fee t. 
Around $800. T h e N F P -2  heats hom es with  
12,000 to 16,000 cubic feet and goes for 
around $950.
NC-1. D esigned  specifically for 
coal. H eats 6 ,000  to 9,000  cubic 
feet. Around $750. T h eN C -2  
heats 10,000 to 14,000 cubic feet 
and is priced at around $950.
A lot o f money. 
A lot o f stove.
Heathdelle Associates Inc., Dept. 104, Box 1039, 
Meredith, NH 03253
Enclosed is $2.00. Please send me complete information 
on the full line of Nashua wood and coal stoves. I am 
planning to burn □ wood Dcoal.
Name-----------------------------------------------------------
Add ress_____________________________________
City____________
Phone__________
.State. .Zip.
©  Heathdelle Associates Inc., 1980
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The D ay The Stove BIew Up
by Grover Brinkman
R ecently, while I was talking to a group of teens, I was rather amazed that only three in the large group knew what I was reminiscing about when I mentioned 
ihe w ood stoves in the rambling farm house in which I lived, 
prior to the days of electricity, gas and automatic heat.
“A stove in the kitchen, another in the living room? And 
all the other rooms of the house? The bathroom, even?” 
Well, my young space-age friends, to tell you the truth, we 
didn’t have a stove in the bedrooms, and neither did we have 
one in the bathroom. To amaze you a bit more, we didn’t 
have a bathroom, period.
What shocks me is the fact that an entire generation of 
youngsters has grown up without knowing about those 
good old heating stoves, kerosene lamps and non-existent 
bathrooms that pictured the farm house of yesteryear.
Grover Brinkman is the author of “ Life on an Amish 
Farm,” Farmstead-Summer 1979. He lives in Okawville, 
Illinois. Illustration by Liz Buell.
In my family, we dated things from a momentous mid­
winter Sunday afternoon that I’ll simply tag -- “the day the 
front room stove blew up!” When I mentioned this to the 
listening teens, one of them suddenly took me to task.
“How could this stove explode when you said it was fired 
with wood? Wood burning in a wood stove simply could not 
cause an explosion, as you say. You’re pulling our legs, sir!”
With all due respect to this young world-changer with his 
fine, computerized mind, I am not pulling anyone’s leg. But 
to tell you how the stove blew up, I must first relate a few 
incidents about a hired man we had on the farm who went by 
the name of Red. Surely he had another name, but somehow 
none of us ever used it. Red was a lovable sort of young 
fellow, lanky, a bit awkward and stuttering a bit when he got 
excited. He had a crop of ruffled carrot hair that never got 
combed good except on Sunday morning when we all went to 
services together in a Model T Ford that had a rumble seat. 
That is, we went to services if the dirt roads permitted; 
usually in mid-winter the roads were quagmires, and it took 
a team of spirited horses and an old surrey with the fringe on 
top to’ get us to church.
Red was a fixture on the farm. He was an orphan, and 
since his early teens, the farm had been the only home he
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knew. He got paid once a year -- on Christmas morning, I 
believe it was -- and he never asked for a raise, or shorter 
hours, or any of the fringe benefits. He got paid in cash, and 
there were no deductions for social security or other taxes, 
because this agency of the government was nonexistent. 
Red was merely part of the farm family and treated as a son.
He had one glaring fault. He was forever losing some of his 
personal possessions. One day Mother was sweeping the 
floor of his attic bedroom, and when she went to dump the 
accumulation into the kitchen stove, she saw a flash of green 
go sliding off the dustpan, and made a frantic grab for it. She 
retrieved a slightly-singed twenty dollar bill out of the fire. 
Red never could figure out how it got on the floor with the 
rest of the dirt, all wadded up into a bit of crinkly green 
paper.
R ed liked to hunt cottontail rabbits in season, and he was a crack shot who rarely missed his quarry. He hunted exclusively with a small single-shot .22 calibre 
rifle, and insisted that the only way to kill a rabbit was with 
a small-bore gun, so the meat wasn’t “all shot-up and 
bloody.”
He had a point in this summation. He’d catch a bunny in 
the nest, back off’a few steps and put the bullet through its 
head for a quick kill. Today this practice is frowned upon by 
sportsmen, for they insist sitting rabbits might be ill. So 
they kick old bunny out of the nest and see that it gets into 
high gear before they draw down with their fancy guns. But 
in the days when we were growing up on this hill farm, no 
one knew much about tularemia, and we simply had one less 
thing to worry about.
But on the day the front room stove let go, Red had lost 
something. We noticed that he searched his pockets time 
and again, with a puzzled frown riding his wind-burned face. 
He went upstairs and even hunted all through his assorted 
personal property. At last he returned to the front room and 
searched his pockets again. Finally he went out to the barn, 
foraging around for whatever he had misplaced.
Mother questioned him at dinner, but Red merely smiled 
and said it didn’t amount to much, and would she please pass 
the chicken one more time? He’d find it soon, he kept 
reassuring her, never telling any of us what he had lost in 
the first place.
After dinner the snow started, and the day wasn’t fit to do 
anything but read or play dominoes. Pop was reading from 
the Scriptures to Ma and my sister Eileen. Red and my baby 
sister, Katie, were playing dominoes, and I was whittling a 
shingle gun back of the stove, letting the chips fall into the 
woodbox, keeping a weather eye on Ma each time a chip 
missed the box and fell on the floor.
Pop looked up presently, admitted it was growing a bit chilly in his corner of the room, and would I throw a block of wood into the stove? I yanked out a hunk of 
firewood from the woodbox that was part of the room’s 
decor and dropped it on the fire.
It was a big, hollow piece of wood, part of an old sycamore 
limb, with the center rotted out. I imagined I saw a mouse 
nest or something as I dropped in the wood. But that wasn’t 
unusual, and certainly nothing worth talking about. So, I 
merely went back to shapihg up the shingle gun.
Pop was engrossed in his reading again. The snow was 
really pelting down now, and Ma’s face got a real wistful look 
as she glanced out of the window, remarking that she hoped 
(he winter would end one of these days for she hadn’t been 
off the farm for seven weeks.
Then without warning, the old stove let loose!
Bang! Bang! Bang!
It sounded much like the popcorn popper, only the pops 
were much louder.
All eyes turned to the stove, and Pop’s face got a puzzled 
expression on it. The bang-banging grew louder, and the 
hinged lid on top of the stove danced up and down, finally 
popped open, with flame belching into the room. The 
stovepipe got the jitters, and finally came tumbling down. 
Suddenly the front room was filled with smoke and fumes, 
and the stove was still a-poppin’ like mad!
We were too terrorized to move. We simply couldn’t 
imagine what was taking place. So we merely sat there, 
staring at that crazy stove.
Then Red shouted at the top of his voice: “Get out of the 
room, everyone!"
That did it. We streaked for cover into the kitchen. All but 
Red. He stuck it out. Momentarily, Pop moved closer to the 
stove, looking a bit sheepish. The noise was quieting down 
now, and Red picked up the fallen stovepipe and got it back 
in place, burning his hands in the process. The fumes went 
back up the chimney. He opened an outside door, and finally 
the air cleared and the household got back to normal.
Red merely stood there, his face as scarlet as his hair. And 
suddenly Pop was laughing, and the contagion spread, and 
even Red’s face relaxed in a smile.
“The next time you lose a box of rifle bullets,” Pop 
informed him, “you’d better tell us about it. It could get a 
mite dangerous, dumping .22s into a hot stove like that!”
I remembered the hollow log. I was a bit mistaken about 
that mouse nest! Q
BURN WOOD OR COAL
SAM DANIELS WOOD-BURNING FURNACE
Wood/oil combinations and Sam Daniels Coal 
Burning Furnace also available.
Reputable Dealer Inquiries Invited.
ALSO Can Repair Any SAM DANIELS FURNACE 
Built in the last 60 Years.
SAM DANIELS CO., INC.
BOX 868-F, MONTPELIER, VT 05602 
[802] 223-2801
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Brew Yourself 
Some Herb Tea
by Madeleine Siegler
Herb tea is fragrant, pleasant tasting, and can be beneficial to your health. In the d&ys 
when herbalists were, by necessity, 
doctors, various blends of herbal teas 
were prescribed for nearly all of 
man’s ills. Some of the prescribed 
doses were pretty awful tasting; a few 
of them worked. The herb teas which I 
drink are just mild “tisanes” to use 
the French word for them, which I 
chose to drink whenever I want to 
escape the caffeine routine. There is a 
wide selection of herbal teas to be 
found at any of the health food stores 
or herb emporiums today, and many 
of the most popular varieties may be 
easily grown in the herb garden.
Bee balm, lemon balm, spearmint, 
peppermint, and chamomile are five 
really fine herbs for tea. Catnip, sage, 
rosemary, lemon verbena, and betony 
are another five I enjoy. Borage and 
sweet woodruff are also considered to 
be good tea herbs, while many people 
of good sense would not be without 
thyme, coltsfoot, or horehound for 
medicinal teas. In fact, I feel quite 
sure that at some time in herbal 
history, every herb in my garden has 
been brewed into a tea for one 
purpose or another.
Bee balm (Monarda didyma) is one 
of the more familiar plants on the list 
of tea herbs. It is found in many 
perennial borders where it is 
considered simply that—a spendid 
flowering perennial which steals the 
show in mid-July when the showy
This is part four of a series by 
Madeleine Seigler, who owns and 
operates Monk’s Hill Herbs in Read- 
field, Maine. The illustrations were 
drawn by Caren Caljouw.
flowers open. Bee balm is available in 
red, pink, white, and lavender. Red is 
my favorite for its clarity of color and 
because it is the favorite of 
hummingbirds. The plant grows well 
in any rich garden soil, and while 
mine grows in full sun I have seen 
clumps flowering in part shade.
The plant grows to three feet and 
increases by sending out root stolons 
in the fall. These will form new plants 
in the spring and it is wise to mulch 
the plants in the fall to prevent frost 
heave df these newly formed plants. If 
it has been your experience to lose 
bee balm to winterkill it may have 
been caused by poor drainage or 
heaving. The oval leaves are large 
and intensely fragrant. The plants will 
need division every year or so once 
they become happily established.
Harvesting this plant for tea leaves 
takes place after the flowers have 
faded. I snip off the spent heads and 
dry them to add color to potpourri. 
Then the stalks are cut to within six 
inches from the ground, damaged 
leaves are removed, and the bunches 
of stalks are tied and hung to dry in a 
warm, airy, place out of direct sun. 
When they are crackly dry, they are 
stripped and stored in airtight jars.
You will find that tea made from 
these leaves will be similar in taste to 
the quite expensive Earl Gray tea, the 
black tea to which bergamot oil has 
been added. Bergamot oil is made 
from the rind of a certain sweet 
orange and has a fragrance quite 
unlike the usual citrus smell. Bee 
balm is frequently known as 
bergamot, and I ponder the 
question-is it called that because it 
smells like the oil of the same name, 
or is the oil named for the plant? In 
any case, Earl Gray tea is excellent, 
and Monarda didyma is a very good 
and easily available substitute for it.
I
Lemon Balm and Chamomile
Lemon balm (Melissa officinalis) is 
another excellent tea herb. It is 
perennial, easily grown from seed, 
root divisions, or self-sown seedlings. 
It is a member of the mint family and 
has mistakenly been called lemon 
mint. The smooth serrated leaves are 
heart-shaped with a strong lemon 
fragrance. It is a handsome addition 
to the h?rb garden where it will 
quickly grow to two feet. It grows well 
in sun or shade in any well-drained 
soil. By mid-July the plants are ready 
for the first cutting which seems to be 
the most fragrant. It may be cut to 
within six inches from the ground, 
leaving the heart leaves at the base to 
develop new growth.
It is good to cut back the lemon 
balm even if you do not choose to dry 
the leaves for tea or potpourri. When 
grown just for beauty or fragrance, it 
remains more attractive if not allowed 
to flower. The flowers are white, quite 
tiny and set in the axils of the leaves. 
If you have a large planting of this 
herb for harvesting purposes, a few 
plants left to flower will self-sow and 
ensure quantities of seedlings in the 
future.
Dry the cut stalks of this herb just 
as you would the bee balm. Tea made 
from the leaves is called “ Melissa” in 
Europe where it is highly regarded as 
being both good tasting and good for 
you. It is a relaxing drink, and a fine 
conclusion for a meal at the end of the 
day.
hamomile is another herbal tea 
which most of us know by 
name if not from using it. Peter 
Rabbit was quite properly dosed with 
chamomile tea after his moment of 
over indulgence in the cabbage patch. 
He had a wise mother who knew it 
was good for stomach ache. In
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Tea herbs, clockwise from top: bee balm, catnip, pepper 
mint, chamomile, rosemary, spearmint.
Spanish countries it is known as 
“ manzanilla” , and a friend has 
related how she was travelling in 
Mexico and was given manzanilla for 
her upset stomach.
There are two chamomiles 
commonly grown for tea, Anthemis 
nobilis, or Roman chamomile and 
Matricaria chamomilla, the German 
chamomile. A. nobilis is a perennial, 
it is low growing and increases 
quickly by surface stolons. Grown in 
poor soil it remains at six inches, in 
rich soil it may shoot up to twice that 
when in flower. This variety makes a 
fine ground cover and was used in 
England for lawns long before the 
advent of grass lawns.
Matricaria chamomilla is an annual 
which grows to twelve inches. It
seems to flower earlier than the 
perennial variety and is quite 
handsome. After flowering it tends to 
yellow and die in my garden, while 
the Roman ramains green and lush. 
Both varieties have finely cut fragrant 
foliage and small daisy flowers.
Only the flowers are used in tea 
making, although the ferny foliage is 
worth cutting to use in potpouri. Pick 
the flowers as soon as they appear 
and dry in a single layer on a screen. 
They hold their color well and the 
handpicked harvest from your garden 
is far more attractive than the 
commercial product.
A common wildflower, pineapple 
weed, has fragrant foliage and yellow 
rayless flowers; these may be used for 
tea. M. chamomilla is found wild in
some areas. Mayweed (Anthemis 
cotula) a common weed in gravel 
driveways, has foul smelling foliage 
and should not be used.
Chamomile tea is highly favored by 
many herb tea drinkers, but to me it is 
an acquired taste. I drink it for an 
upset stomach, but it is not a tea I 
would serve were I trying to convert 
anyone to herb tea virtues.
The Mints
Spearmint (Mentha spicata} and 
peppermint (M. pipe rata) are 
perennial herbs with creeping 
rootstocks. Many gardeners complain 
that mint spreads beyond control, and 
just as many remark that their mint 
seems to have disappeared. All mints
FARMSTEAD MAGAZINE 59
do spread rapidly by root or surface 
stolons; the most efficient control is a 
strong arm. If I do not thin the roots 
by digging, I pull the surplus stalks 
out of the ground. Roots come out too, 
and this thins the patch. The mint bed 
which disappears has perhaps choked 
to death on thick roots. Thinning also 
ensures healthier foliage.
Separate your varieties of mint, 
otherwise the bees will 
cross-pollinate the flowers and cause 
havoc with your varieties. Manure 
should be avoided in the mint beds 
as it may carry the spores of a fungus 
which will disfigure all the foliage and 
make it unfit for harvesting. Mint is 
said to prefer shade, but it seems to 
flourish here in very sunny areas.
Spearmint is not only useful for iced 
tea, it makes a fine tea all by itself. It 
is also useful to blend with other 
herbs for tea. Peppermint is quite 
definitely medicinal and a cup of hot 
peppermint tea is very refreshing 
after overeating.
Harvest mints when they are a foot 
tall and prepare for drying just as with 
the balms. A second harvest will be 
ready a month later.
Catnip (Nepeta catarial.the well- known stimulant for cats, has the reverse effect on humans. 
Any cat will go to great lengths to get 
at your plants, or carefully hidden dry 
catnip, and once he has found it he 
goes into ecstasy. For us the effect is 
simply relaxing. I urge you to try a 
cup of catnip tea if you have trouble 
sleeping.
The plant is an easily grown 
perennial. When fully grown it can
reach three feet and side branches 
can be nearly as large. In a small 
space more frequent cuttings can 
keep it under control. The leaves are 
spft and velvety, serrated, and 
heart shaped. I consider it a very 
attractive plant and enjoy its 
fragrance. It produces spikes of white 
flowers; even these are decorative on 
a well-grown plant.
Catnip contains an oil which is 
definitely an insect repellent. You will 
find that planted among tomato plants 
it will repel the flea beetle. In spite of 
its built-in resistance, my plants are 
usually attacked by one of the 
chewing insects in May. They cluster 
on the underside of the leaves, and 
have usually arrived and done their 
damage before I am aware of their 
presence. The harm is minor, and 
new growth is not affected.
Sage (Salvia officinalis) earned its 
place in the herb garden as a tea long 
before it was used in cooking. It was 
an ancient Arab scholar who first 
coined the phrase “ How can a man 
die who has sage growing in his 
garden?’’, or similar words. Its Latin 
name indicates it had healing 
powers—salve, to save. Sage has been 
used as tea at many times in man’s 
history. The colonists used it when 
China tea was not available. Farmers 
with little income could always fall 
back on home grown sage if they 
lacked cash for black tea. The Chinese 
were introduced to sage for tea by 
American colonists, and great 
quantities were exported. I 
enjoy sage tea, especially in 
combination with equal parts of mint.
The Jaffrey Automatic Stove is designed to 
heat efficiently with a minimum amount of 
work. Simply fill it with wood, tight it, set the 
temperature control and it will maintain that 
temperature for eight to ten hours. It burns 
wood so completely that the ash from a cord 
of wood is less than 1 cu. ft. It can be used as 
a free standing stove, or installed in a 
fireplace. A screen is supplied to cover the 
front when the doors are open, so you may 
enjoy the effects of a fireplace. The stove is 
constructed of welded steel. The main 
structure is 1/8" steel, the door frame 
is 1/4", and the doors 3/8". The tempera­
ture is completely automatic because the 
draft door is activated by a BiMetal spring, 
when the stove reaches the temperature set
by you at the control lever, the draft door 
closes. When cooled, the draft door opens 
thus maintaining the desired temperature. 
The Jaffrey Stove is conveniently designed to 
operate between 350 and 550 degrees. To 
prevent room air from escaping up the 
chimney, a plate is mounted at the top of the 
fireplace. A hole is made in the plate to 
accommodate a short piece of stove pipe 
connecting the stove to the plate. A humidity 
tank is available that mounts to the back of 
the free standing stoves. By increasing 
humidity, wood consumption is reduced. It is 
also good for your health, house and 
furniture. A simple, less costly cellar model 
is also available if you should wish to heat 
from the cellar. If you have your own ideas,
Betony (Stachys officinalis) is a 
perennial with a handsome fountain 
of scentless leaves resembling the 
leaves of primroses. The flower spikes 
rise from the center of the plant with 
small leaves in pairs along the stem. 
The flower is pink, and the spike is 
about two inches long, completely 
surrounded by the tiny florets. It is a 
very nice plant which deserves to be 
better known. The foliage is never 
attacked by insects, it will increase in 
size each year, and is easily divided.
It seems to grow equally well for me 
in partial shade or full sun, and will 
flourish in rich soil.
It is not commonly included among 
the tea herbs, but because I found 
references to it, I dried some leaves 
and casually stored them. I was 
surprised to open the container in 
bleakest winter and find that they had 
a delicious fragrance. It is another of 
those herbs such as sweet woodruff, 
that have a secret in store for us who 
like to cut and dry some of everything. 
Tea made from this herb turned out to 
be one of the best flavored, being 
quite like black tea. A Modem Herbal 
by Maude Grieve has a lengthy 
description of this herb and its many 
uses. I have not tried tea from the 
fresh leaves which she describes as 
being quite intoxicating.
Lemon verbena (Lippia citriodora) 
is a native of Chile where it grows to 
the size of an apple tree. In cold 
climates we must take it inside for the 
winter. The largest specimen I have 
seen was nearly four feet tall and 
nearly as broad. I manage to grow my 
own to two feet. The light green oval
we are the people to put your design Into 
motion. For more information send for our 
brochure and prices. All stoves have been 
tested under t/L standards No. 1482 and No. 
737. An additional feature of The Jaffrey 
Automatic is being able to cook with it. The 
fact that it is Automatic means that you can 
set the stove for any temperature to either 
cook or bake on the large flat top. Pictured 
above is a grill for the purpose of cooking 
inside the stove. It is the same size as the 
stove and can handle all your grilling at the 
same time.
JA FFR EY  AUTOMATIC STOVE INC.
6 KNIGHT ST., JA FFR EY , N.H. 03452 
603/532-6191
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leaves grow from woody stems and 
their aroma is more lemony than a 
lemon!
If you would have this tender herb, 
start with a purchased plant which 
will be about six inches tall. Plant in 
full sun in rich soil and by fall it will 
double its size. Then it must be potted 
and taken inside. It is naturally 
deciduous; in late fall its leaves will 
dry and fall. At this point continue to 
water lightly and in just a few weeks 
new growth will appear. Save all 
those dry leaves for tea or potpourri.
I lost several lemon verbenas 
before I learned its habits, so I hope 
this tidbit will help you keep your 
plant alive. Just remember, dying 
leaves at Thanksgiving, new leaves 
for Christmas. The plant is 
susceptible to spider mite. Hose well 
before bringing inside to ensure 
bringing in a clean plant and then 
inspect frequently.
Dry lemon verbena is easily 
available at herb shops. You may 
prefer to buy a bag rather than 
acquire another tender herb to winter 
inside, although the commercial 
variety is usually tougher than the 
tender leaves of your own small 
plant. The tea is delicate with a nice 
aroma.
Rosemary
Rosemary is one of the culinary 
herbs we have already discussed; it 
also deserves mention as a tea herb. 
Since the beginning of herbal lore, 
rosemary has meant rememberance. 
The herb, according to medicinal
usage, is supposed to dilate the blood 
vessels leading to the brain, and in 
this way improve one’s memory. In 
the sentimental language of flowers, 
rosemary’s meaning is remembrance, 
therefore it was symbolically used at 
both weddings and funerals. In 
Hamlet, when Ophelia says “There’s 
rosemary, that’s for remembrance; 
pray, love, remember...’’, is she 
begging Laertes to remember her? Or 
to jog his memory with rosemary tea 
to better remember the tragedy that 
has happened?
Rosemary is too strong in flavor to 
make a palatable tea, but it is used in 
combination with sage and mint to 
make what Gaylord Hauser calls 
“Tranquillitea” . This is made with 
three parts peppermint, two parts 
sage, and one part rosemary. The 
three herbs are mixed well together 
and the resulting tea is supposed to 
make one healthy, long-lived, with a 
good memory. It is a pleasant-tasting 
brew and fun to serve.
Borage and Sweet Woodruff
T wo other herbs for tea are borage and sweet woodruff. I link them together 
because so many references speak of 
these two as being especially good 
when steeped in wine, not water.
Both are said to be exhilarating when 
mixed with wine. Since wine can be 
quite exhilarating alone, I am not too 
sure just what is meant.
Borage is a pretty annual with one 
of the nicest blue flowers in the herb 
garden. The leaves are coarse and
hairy, it grows to two feet and is 
crowned with clusters of flowers 
which must be examined from ground 
level for best effect, as they are 
forever nodding. The plant is 
attractive to bees when in flower, and 
so it is recommended to be planted 
where pollination is wanted. It 
becomes weedy looking in late 
summer and is frequently infested by 
a caterpillar, so I susually pull about 
half my plants after the first flush of 
flowering.
Leave just one to go to seed and you 
will find a host of new seedlings both 
during the remainder of the summer 
and by the first of June the next year. 
Volunteer seedlings are usually 
vigorous even though they are often 
not where you would choose to place 
them.
To me, borage is an herb of very 
limited use. It is quite hairy, but you 
can use it in a salad if you mince it 
very fine. It imparts a cucumber taste. 
Tea made from fresh leaves does not 
give me the feeling of exhilaration 
that some herbals promise, and has 
very little flavor. Yet the garden 
would look bare indeed without the 
gaiety of borage flowers.
Sweet woodruff (Asperula odorata) 
is a perennial of great value. It grows 
wild in the hardwood forests of 
Germany where the arrival of spring 
is celebrated with a “ Maibowle” , the 
famous May wine, made from sweet 
woodruff. The wine may be easily 
made by steeping sprigs of woodruff 
in a jug of white wine for a week, and 
then straining it off into a fresh bottle. 
Either fresh or dried woodruff may be 
used.
BUY ROTO-HOE’S REAR TINE TILLER AND ADD YOUR CHOICE OF THESE FINE ATTACHMENTS
THE ROTO-HOE COMPANY 
Dept. FP Newbury, OH 44065
Name__________________________________________ __ _
Address____________________ _ _____________ _______
City_________________________ State____________-Zip.
1. Cut ’N Shred Shredder
America’s outstanding shredder with these features:
Roto-Hoe’s side feed is fastest for vines, stalks, and small limbs. Wide top 
hopper allows more shredding and mixing of a variety of materials.
Low rotor R .P .M . generates more torque to shred even the heavy jobs. Low 
R .P .M . also means less throw-hack.
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2. Snow-Densa-Thrower - Compacts snow, uncloggable on wet snow; instant 
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4. Furrowing and hilling tools to meet most all conditions.
5. Aerating Disc or Attachment - builds old lawn over into new; de-thatches. 
Most practical for all better lawns.
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the Roto-Hoe power unit.
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Sharpen Saws
and other tools in Profitable 
Business of Your Own
B e  Y o u r  O w n  B o s s ! !
Turn your spare hours in the evening or weekends into 
extra dollars, this proven practical way—start your own 
money-making sharpening business—No selling or can­
vassing—No experience required.
You quickly learn how to sharpen these valu­
able tools and many others. Excellent profits!
We show you how to set up a business and 
'keep it running profitably. P art time or full 
time. No special skills needed.
FREE BOOK Send
coupon and you’ll receive, at no 
obligation, a booklet that describes 
in detail, the opportunities available 
to a person who owns his own saw 
and tool sharpening business.
There is NO Obligation
ISSM
■n» Opportune  frj;
FOLEY MANUFACTURING CO. | 
3684 Foley B u ild ing  
M in n e a p o lis , M in n e s o ta  5 5 4 1 8  !
Send Coupon Today or 
CA LL TO LL F R E E  
1-800-328-7140
Except Hawaii or Alaska L
MANUFACTURING COMPANY 
3684 Foley Building 
M inneapolis, M inneso ta 55418
Please send me the free booklet “ Opportunities 
In A Sharpening Business Of Your Own."
Name_
Address^ 
City______ _State_ -Zip.
A beautiful 
and better way 
to heat with wood
A lovely way to heat longer
The Hearthstone combines the beauty 
and remarkable heating qualities of soapstone 
with the most modem woodstove technology. 
Soapstone absorbs twice the heat of 
metal — and radiates heat hours longer 
and more evenly than metal.
A m e ric a ’s  Q u a lity  S o a p sto n e  S tove
More heat from less wood
Airtight and thermostatically controlled 
the Hearthstone will hold a fire up to 14 
hours — and give off heat for another 
4 hours. A unique secondary air system 
re-ignites otherwise waste gases — for extra 
heat and significantly less creosote. 
Watch the fire — keep the heat 
You can enjoy the Hearthstone like a 
fireplace with the safety glass doors closed 
for maximum warmth, or open for quick 
heat on a chilly morning.
Built to last for generations
Handcrafted to exacting Vermont standards, 
the Hearthstone combines yesterday’s 
materials with today’s technology — in an 
investment that will last for generations.
It is available in top or rear flue models.
I H e a r th sto n e , D ep t. FS9 , M orrisv ille ,V T  05661 8 0 2 /8 8 8 -4 5 8 6
I  P le a se  s e n d  y o u r  I l lu s t ra te d  H a n d b o o k .
■ I ’v e  e n c lo s e d  $1 to  c o v e r  p o s ta g e  a n d  h a n d lin g .
I  N a m e ___________________________________ ________
I  A d d r e s s ________________________________________
I  C i t y  --------------------;------------------------------------------------------
|  S ta te  -----------------------------------_ Z i p _ ____________
The plant grows to about eight 
inches and is Crowned with clusters of 
tiny white flowers in mid-May. The 
narrow, pointed leaves will grow in 
whorls around the stem, and the 
entire plant is pleasing at all seasons 
of the year. It increases by surface 
stolons which appear to make most of 
their growth in the fall. It is difficult to 
start from seed, so best begin with 
purchased plants of this one. It grows 
well in shady areas in rich humusy 
soil. A few small plants will soon 
spread to carpet a large area. The 
leaves have no scent when fresh, but 
when dried they smell like new mown 
hay with overtones of vanilla.
Tea made from dried leaves has a 
delicate flavor and a delicious aroma.
It is very good.
Now, how do we make herb tea? Exactly as you would make a pot of regular black tea. If you 
are accustomed to the ubiquitous tea 
bag, you first have to learn to cope 
with loose leaves. Stainless steel balls 
and clever, hinged spoons are 
available to handle loose tea. I rarely 
use them with herbal teas, but simply 
put the loose leaves in the pot.
The rule for most teas is one 
teaspoon per cup, plus one for the 
pot. Use any type of pot except metal, 
which may affect the flavor. Warm 
the container with hot water, add the 
required amount of tea, pour freshly 
boiling water, let steep for five to ten/ 
minutes and it is ready to pour. With 
loose tea in the pot, use a strainer of 
any kind. I enjoy most herbal teas just 
as they are, but if you prefer to 
sweeten, you will find honey to be 
more compatible than sugar.
While the rule is one teaspoon to a 
cup, I tend to use slightly more. Then 
if the brew is too strong, it can easily 
be diluted with hot water. It is quite 
unsettling to make tea, wait ten 
minutes, and pour forth a weak, 
tasteless tqa.
Herb tea is not addictive, none of 
the ones I have mentioned contain any 
subtle poisons. They are simply 
products of your herb garden which 
will be pleasant tasting and will leave 
you with a new feeling of well-being. 
Naturally, moderation in all things is 
advised. Too much of any herb, just 
as too much of anything, could cause 
a reaction. Chamomile tea should be 
avoided by those who are allergic to 
ragweed. To my knowledge, none of 
the others would have any but 
beneficial effects. □
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Plant Onions in the Fall
by Joyce Jarvis
E arly spring, onion and garlic are poking out their heads in our garden while our 
neighbors are still buying their bulbs 
and waiting for the ground to dry.
This is often a long wait here in 
central Missouri. At one time we 
planted all our onions and garlic in the 
spring too, but were disappointed 
with the results. We never seemed to 
be able to get them in early enough, 
and the hot dry weather came on too 
soon, leaving us with small onions 
and often immature garlic.
So, one year we planted them in the 
fall. Results were excellent-a gain in 
pounds of onions and lots of garlic 
cloves. We also noticed this method 
involved less care and time, a definite 
plus when you run a busy homestead.
Fall planted onions and garlic are 
well established by early spring. They 
like cool weather and can take light 
frosts. They are harvested in June, 
avoiding the need to irrigate during 
summer dry spells. Weeding and 
hoeing are virtually eliminated, as 
you can mulch early before any weeds 
get established.
Plant onions and garlic in the fall 
before the ground is frozen but after 
the warm fall days are gone so the 
plants don’t shoot up immediately.
We plant in mid-November. Cover the 
ground with a few inches of mulch. In 
early spring, after the frozen ground 
has thawed, take off the mulch so the 
sun can warm the ground. The plants 
will pop up quicker than you think, 
and they’re a heartwarming sight in 
early March. In late April, once the 
ground is warmed, move the mulch 
back around the now-sturdy, big 
plants. Then just wait and watch till 
harvest! If you spot an onion wanting 
to flower—and you’ll be able to tell 
from the tall slender stalk it puts out 
in the middle-just pinch the stalk as 
far down as you can.
Since no cultivating is necessary, 
there’s no reason to plant in rows. We 
prepare an onion and garlic patch—a 
rectangle about three feet wide and as
Joyce Jarvis farmsteads in Dixon, 
Missouri. Garlic and onions drawn 
by Caren Caljouw.
long as we need. This way we 
conserve on mulch and our energy.
We work in compost and wood ashes 
(for potash) in the top six inches of the 
soil, right where the onions and garlic 
will grow. Then the bulbs are 
comfortably scattered two to three 
inches apart in the patch and planted 
an inch or so deep, root-side down.
The perimeter of the patch is marked 
to avoid stomping over it on the-way 
to the woodpile that winter. Onions 
and garlic prefer a well-drained and 
sunny spot, with rich sandy loam 
that’s slightly acid (pH 5.5- 6.5).
The tops will start turning yellow in 
June. Bend them over and harvest a 
few days later. Dry the bulbs in the 
hot summer sun a few days. We 
usually just lay them on the ground. 
Then, store them in a dry dark place.
While garlic can be found all year round, it’s difficult in some places to obtain onion sets in 
fall. You may have to order them 
special from a nursery rather than just 
pick them up at the local grocery store 
like you can in the spring. Or, you can 
grow your own.
Start onion seeds six to ten weeks 
before the first hard frost in your area 
If you seed them directly in the 
ground, mulch heavily over the winter 
and thin them in the spring. The 
thinnings can be used in 
salads-delicious! Or, start seeds 
indoors in flats during the same time 
period, and then plant out. Starting in 
flats does give you better control over 
conditions for the little baby onions.
There’s a ready sqpply of sets in 
your pantry if you have onions there 
starting to sprout. Just cut the small 
conical portion from the root end, and 
place it in warm moist soil. Soon it will 
have a few sprouts, and then small 
onions that you can divide and plant 
out.
We still plant some garlic and 
onions in the spring for insect control 
around other plants. But our main 
crop is now fall planted. If you love to 
eat garlic and onions like we do (not 
to mention the health benefits), want 
a year-round supply from your own 
garden, and are constantly on the 
lookout for a “ lazier but better’’ way, 
try this method. □
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The FARMSTEAD BOOKSTORE
Now, it’s easy to shop by mail for 
those special interest books . . .
How-to do-it information on 
everything from wood heating to 
gardening to raising livestock . . .
Valuable, useful additions to 
your collection of data on living 
more self-sufficiently.
Check the FARMSTEAD BOOKSTORE 
in each issue for new listings.
New On The Shelf!
CO M PLETELY REVISED  EDITION!
G-34 KEEP IN G  TH E HARVEST - 
Home Storage of Fruits and Veget­
ables by Nancy Chioffi and Gretchen 
Mead - Now even more complete, 
up-to-the-minute exacting, and load­
ed with new recipes and ideas. 
NEW! A complete chapter on Steam 
Juicing, a total update and expansion 
on Drying, Tomato canning update, 
up-to-date recommendations for can­
ning times.
All About CANNING*FREEZING* 
BOTTLI NG*CU RING* PICK LING* 
STORAGE* 208 pages, over 200 
photos and illustrations.
Paperback ...........................................$7.95
R-67 ROOT CELLARING - The Simple 
No-Processing Way to Store Fruits and 
Vegetables by Mike and Nancy Bubel - This 
book, the first devoted entirely to root 
cellaring, covers the subject thoroughly. It 
describes a variety of small-scale rood 
cellaring techniques and give instructions for 
constructing different types of cellars of 
varing size. The book provides ideas for 
country, suburban, and city root cellars. Not 
everyone can live in the country but, with the 
aid of this book, everyone can benefit from 
natural cold storage. 320 pages, photos, 
illustrations, charts, index.
Hardback ..........................................................$12.95
G ard en in g
R-65 TH E RUTH STOUT NO-WORK 
GARDEN BOOK by Ruth Stout and Richard 
Clemence - This welcome book presents Ruth 
Stout’s unique advice on organic growing 
techniques that can help the gardener avoid 
many chores and still achieve a productive 
garden. How to combat insects, grow tasty 
vegetable all year, foil both drought and frost 
- these and many other growing secrets of 
the author’s year-round mulch method are 
revealed. 234 pages, photos, index. 
Hardback ............................................................ $7.95
G-35 RAISING THE HOME DUCK 
FLOCK by Dave Holderread - This 
book covers incubation of eggs, how 
to rear ducklings and manage the 
adults, possible health problems and 
how to control them, and how to 
butcher the ducks - with recipes for 
both the meat and eggs. Plus there 
are practical suggestions on the use of 
the feathers and down, preparing and 
growing feed, building low-cost 
housing. 2 0 0  pages plus illustrations. 
Paperback ...........................................$5.95
E n ergy /
T ech n o logy
R - 6 6  M OVABLE INSULATION - A Guide to 
Reducing Heating and Cooling Losses 
Through the Windows in Your Home by 
William K . Langdon - This book shows 
homeowners how they can cut heat loss by as 
much as 50 percent and significantly reduce 
cooling loss with insulating shutters, shades, 
and curtains. Instructions range from how to 
make simple modifications to existing cur­
tains to projects such as pop-in Styrofoam 
shutters and exterior folding screens. 
400 pages, 74 photographs, 163 illustrations, 
tables, appendices, bibliography, index. 
$14.95
Paperback..........................................................$9.95
Hardback ..........................................................$14.95
R - 2 2  S T E P - B Y - S T E P  T O  O R G A N I C  
V E G E T A B L E  GROWING by Samuel Ogden —
This well-known guide to raising vegetables 
without chemical fertilizers and insecticides is 
based on the author's 40 years of personal ex­
perience. Mr. Ogden's book represents a solid re­
ference source for beginners who need the basic 
Information on caring for the *ioil, organizing the 
garden plot, collecting the necessary tools, con­
trolling pests, and growing two dozen of the more 
popular vegetables. 192 pp. 95 illustrations.
Paperback............................................................ $3.95
Hardback ..........................  ............................... $7.95
GF-OS P R O F IT A B L E  H E R B  GROW ING AT  
HOME by Betty E.M . Jacobs — The author of this 
book writes from experience, having run an herb 
farm in Canada for eight years. Here she shares 
knowledge on growing, harvesting and marketing 
herbs. The text is well-organized and the illustra­
tions are delightful. 225 pp.
Quality paperback...............................................$5.95
R-23 HOW TO GROW  V E G E T A B L E S  AND  
FR U ITS  BY TH E ORGANIC METHOD by J .l. 
Retfale — This hefty volume is actually seven 
books in one, covering general organic gardening 
techniques, vegetable growing, the home fruit 
garden and orchard, organic fruit culture, organic 
nut culture, herb gardening and growing unusual 
fru its. Th is remarkable book is the organic 
vegetable and fruit grower's bible. More than 600 
charts, tables, how-to-illustrations and photos. 926 
PP-
Hardback...........................     $15.95
R-11 T H E  G A R D EN ER 'S  G U ID E TO B E T T E R  
SOIL by Gene Logsdon — How to develop rich, 
fertile soil and keep it that way year after year. 
Every gardener, novice and veteran, can derive 
down-to-earth tips on ensuring bountiful harvests 
of tasty and nutritious fruits and vegetables, 
beautiful flowers and majestic trees. 260 pp. 33 Il­
lustrations.
Paperback..............................................................$4.95
Hardback ..............................................................$7.95
R-1S SM ALL-SCALE GRAIN RAISING by Gene
Logsdon — For every gardener and homesteader 
who wants to increase both the quantity and quali­
ty of his homegrown food supply by growing and 
using whole grains. Individual chapters are devot­
ed to corn, wheat, sorghum, oats, soybeans, rye 
and barley, buckwheat and millet, rice and their 
many varities. Also included is a section on un­
common grains — wild rice, triticale, safflowers, 
and legumes. 320 pp. with illustrations.
Paperback......................................................../• S5.95
Hardback ........................................................ $9.95
G 17 NUTS FOR THE FOOD GARDENER by Louise 
Riotte C are, cultivation, propagation, grafting, 
budding, harvesting, and recipes for 15 nut 
v a r ie t ie s . A lso  g rove  im p ro v e m e n ts , fo iling  
predators, source lists 192 pp.. illustrated  
Quality Paperback $4 95
G 22 DWARF FRUIT TREES FOR THE HOME 
GARDENER by Lawrence Southwick - C overs  
buying and propagating your trees, planting and 
pruning, soil m anagem ent, pest control, clim ate  
and space considerations 118 p p , illustrated  
Quality Paperback $ 3 9 5
Hardcover $5 95
G 23 IMPROVING GARDEN SOILS WITH GREEN 
MANURES by Alther Raymond Increase fertility, 
help rid gardens of weeds, prevent soil erosion, 
allow easier and earlier planting Step-by step 
procedures for sowing these special cover crops 
48 pp . illus & photos.
Quality Paperback $2 50
R 40 THE ENCYCLOPEDIA OF ORGANIC GAR­
DENING by the staff of Organic Gardening and 
Farming Magazine A revised, up-dated version of 
one of Rodale's all-tim e best se llers, this is the 
most authpritative handbook of organic methods 
yet to be published Over 2 .000 topics listed in 
co n v e n ie n t e n cy lo p e d ic  form  p ro v id e  re lia b le  
an sw ers to alm ost any question. Com prehensive  
and concise. 1200 p p . 275 photos, 100 illustra­
tions.
Hardcover $19 95
fiAMlMMBrt
R^OWING <SSAVIIir.
VlETME
G-13 GROWING AND SAVING VEGETABLE SEEDS 
by Marc Rogers • Step-by step information on 
raising vegetables for seeds. How to grow, harvest 
and store them to help out gardening costs and 
im prove the quality of home garden crops 112 pp., 
75 illustrations.
Paperback $ 4 9 5
G-15 GROWING YOUR OWN MUSHROOMS by Jo 
Mueller - The first wbrkable approach to small- 
scale  m ushroom growing. All you need is a small 
cellar or outbuilding to start. Easy  m ethods, plus 
many recipes and special section on preserving  
m ushroom s. 180 pp., 100 illustrations.
Q uality P aperback $4 95
H ardcover $ 8 9 5
G 16 VEGETABLE GARDEN HANDBOOK by Roger 
Griffith Every  good gardener knows the im por­
tance of careful record keeping, especially when it 
concerns seeds, quantifies, varieties, crop rotation, 
yields. Th is p lanter's handbook and gardener's 
record book could well make the difference
b e tw e en  a " f a ir "  g ard e n  an d  a su c c e s s fu l,  
m oney-saving garden 120 pp 
Q uality Paperback $3 95
G-20 THE MULCH BOOK by Stu Campbell Learn
everything about mulching every mulch m aterial 
from bark to stones, im proving poor soil, mulching  
perennia ls and annuals, assisting  "finicky" plants, 
free m ulches and m ore 144 pp., illustrations. 
Quality Paperback $ 4 9 5
G-41 DOWN-TO-EARTH V E G E T A B L E  
G A RD EN IN G  KNOWHOW by Dick Ray­
mond — We honestly believe if you have a 
vegetable garden you ought to have this book! 
Absolutely unique, otherwise unavailable 
practical advice from a gardener of 40 years. 
Extending vegetable productivity, "wide-row" 
planting for triple yields, picking at peak 
flavor, saving and storing seeds. Heavily 
illustrated. Succession planting, in-depth in­
formation, excellent regional advice. Many 
gems of garden wisdom. 160pp. Large. 
Quality paperback .....................................  $5 .9 5
Sold Over ^
100,000 Copies!
R 52 STOCKING UP HOW TO PRESERVE THE 
FOODS YOU GROW, NATURALLY edited by Carol 
H. Stoner One third larger than the original 
edition, with many more illus'rations and almost 
100 new recipes, the new edition has expanded  
directions for jam s and jellies with honey; for 
drying fruits, vegetables, and m eats; and for 
making a variety of soft and hard cheeses An 
excellent reference work on all aspects of p reserv ­
ing 552 p p . illustrations
Hardcover $ 1 3 .9 5
Hardcover Deluxe $ 1 5 .9 5
G 18 GROWING BERRIES AND GRAPES by Louise 
Riotte Luscious homegrown berries are  the best 
treat in the gard en 1 Learn  how to order varieties, 
planting care, pruning, safe pest control, nursery  
sources for every berry and grape 142 pp. 
illustrated
Quality Paperback $4 95
GF-07 SU CCESS WITH SM ALL FOOO G A RD E NS: 
Using Special Intensive Methods by Louisa Riotte
— This unique vegetable gardening book has been 
developed for everyone who has little land but 
would like to grow an abundance f^ vegetables. 
This book details the many techniques developed to 
insure bountiful crops in small spaces. Some 
techniques discussed, e interplanting e growing 
fences e tier plots e chatch cropping e hanging 
gardens e terrace gardens •  succession plantings e 
raised beds e kitchen and herb beds •  vertical 
gardening e pyramids e French intensive bods. 
Unique to this book is the concept of landscaping, 
wherein the entire home landscape is planned to 
accommodate food production attractively and ef­
fectively. Fence-row growing, border plantings, 
multiple-use trees and shrubs, and small de­
corative vegetable plots can be combined for a 
stunning landscape, while providing a luscious 
fresh fruit, vegetable and berry supply. 192 pp. with 
70illustrations.
Paoerback........................................................... $5 95
R 37 DUCKS AND GEESE IN YOUR BACKYARD by 
Rick and Gail Lut tmann This book presents all the 
basics of dom estic wildfowl husbandry in an 
enjoyable, easy-to-read m anner. It covers breeding, 
hatching, feeding and health m aintenance; how to 
get eggs, meat and down from the backyard flock; 
how to construct ponds and use wildfowl for insect 
control, pets, and show birds. 252 pp., 75 drawings. 
Paperback $ 5 9 5
G 26 STARTING RIGHT WITH TURKEYS by G.T. 
Klein A com plete guide for the beginner, covering  
every necessary  topic from choosing a breed to 
harvesting the birds. 128 pp., illustrations. 
Quality P aperback $3.50
0-9* G A R D E N  W A Y'S P R A C T IC A L  
B E E K E E P IN G  by the Garden Way Staff
This is a book that we know from ex­
perience wilt work in the field, a book that 
we know from experience is necessary to 
fill the need for easily grasped, practical 
know-how in the ever-growing field of 
beekeeping. 224 pp with 100 illustrations. 
Paperback...............................................$5.95
RA ISIN G  
M ILK  G O A TS  
TH E
M ODERN
WAY
by Jerry Belanger
G-43 Complete, up-to-date coverage 
by the leading authority. Illustrated 
chapters on selection, housing, fenc­
ing, breeding, kidding, chevon, goat 
milk products and more. Plenty of 
"hoW-to" diagrams and photos. Ter­
rific insight) 150pp.
Quality paperback ..................  $4.95
R-26 A V E T E R IN A R Y  G U ID E POR ANIMAL 
OW NERS by C .E . Spaulding, D.V.M. — Here's a 
book that's long been needed on the farmstead — a 
handbook for specific preventive measures and 
cures for all common pet and livestock ailments. 
It's organized by animal, and each chapter gives 
health-care information for that particular animat. 
A book that animal owners will use time and time 
again. 432 pp. 60 illustrations.
Hardback ..............................................................$9.95
R-29 T H E  H ER B A L HANDBOOK FOR FARM  
AND S T A B LE  by Juliette tfe Bairacli Levy — This 
book brings information to farmers and owners of 
domesticated animals in treating their livestock 
without chemicals. Separate chapters on each 
animal Include herbal care for diseases, delivering 
young, and keeping animals healthy 320 pp.
Paperback............................................................. $3.95
Hardback ............................................................. $7.95
GF-04 RAISIN G S H E E P  TH E MODERN WAY by 
Paula Simmons — Modern sheepraising has 
shown a trend toward the small holder, with em­
phasis on profitable, self-sufficiency. This book 
provides the small flock owner with information 
on the fundamentals of sheep management. It 
stresses sheep health and preventive care, and of 
the latest in medical treatment, should that 
become necessary. 234 pp. with illustrations. 
Quality paperback.............................................. $5.95
G 4 2  TH E FA M ILY  COW by Dirk van Loon
— Perfect for the single-cow family or for 
semi-commercial needs.' Highly informative, 
usable information on buying a cow, han­
dling techniques, housing, feeds and feeding, 
milking, health care, breeding, calving, land 
use, all about hay and roots. Excellent 
illustrations. 200pp.
Quality paperback ................................  $5.95
G 24 RAISING A CALF FOR BEEF by Phyllis 
Hobson Enjoy superior beef for less than half the 
superm arket cost. In 15-18 m onths you can have 
600-700 lbs. of beef with just Vi hour of care per 
day. In c lu d e s  co m p le te  in fo rm atio n  for c a re , 
feeding and housing. Also com plete photos of home 
butchering. 128 pp., 100 illustrations.
Quality Paperback $4.95
R-14 TH E D R A FT HORSE PRIM ER by Maurice
Telleen — For people who want to learn the fun­
damentals of using work horses on the farm. This 
book clearly illustrates the economy of using draft 
horses and explains the basics: how to buy a draft 
Horse; how to feed and care for the animals; how 
to find and repair horsedrawn machinery, how to 
harness and hitch a team; and how to breed them. 
272 pp. with illustrations and photos.
Hardback ........................................................... $10.95
R-55 RAISING RABBITS by Ann Kanable C o vers  
all asp ects of raising rabbits on a sm all scale  
housing, stock, breeding, feeding, and health care  
D is c u s s io n s  of m eat p ro d u ctio n  an d  u se  of 
by p ro d u c ts  su ch  a s  p e lts  and m an u re  a re  
included. 208 pp.. photos and illustrations. 
H ardcover $ 8 9 5
G 8 SMALL-SCALE PIG RAISING by Dirk van Loon
Raising a piglet for pork is a short-term  
com m itm ent. B e'w een  spring and Thanksgiving  
you can raise  a fam ily's supply of bacon, pork and 
ham enough for the winter. Here van Loon covers 
all the basic information of buying a piglet, 
handling, penning, nutrition, feeding, butchering  
and curing. 180 pp., 100 illustrations.
P aperback $5.95
R-33 G U ID E  TO B E E S  AND HONEY by Ted
Hooper — This invaluable aid is not just a how-to 
about beekeeping, but a vital collection of informa­
tion on how to work with bees. Author Ted Hooper 
describes important situations that take place in 
the hive and offers reasons and responses. It's all 
here — beekeeping tactics with recommendations 
on necessary tools, different syles of hives and dif­
ferent races of bees, advice on siting the apiary and 
a complete outline of the work involved in a year of 
beekeeping, including maintenance necessary for 
a healthy harvest. In addition, G U ID E TO B E E S  
AND H ON EY details the fine points of handling 
bees, controlling swarms, making increase, rear­
ing queens, and coping with pests and diseases A 
final section treats honey plants and the removal, 
composition, handling, and preparation for sale of 
honeybee products. 260 pp. with 120 black and white 
illustrations.
H ardcover.......................................................... $10.95
R-14 TH E SH EP H ER D 'S  GUIDBOOK: Raising 
Sheep for Meat, Wool and Hides by Margaret 
Bradbury — For anyone contemplating raising 
sheep. The author discusses what to look for in 
buying a flock with emphasis on marketable pro­
duction. She talks about breeds and even gives in­
structions for preparing wool for spinning, direc­
tions for tanning sheepskins, recipes for lamb, 
and some tips on butchering. 200 pp. with photo­
graphs.
Hardback ............................................................. $7.95
G-29 R A IS IN G  R A B B IT S  T H E  
M O D E R N  W A Y
by R o b ert Bennet— _  por home and 
semi-commercial producers. Includes choos­
ing proper breeds, housjng, feeders, waterers, 
feeding and diets, rabbit management, disease 
prevention, marketing. Excellent "how-to" 
with diagrams, photographs and plans. 145pp. 
Quality paperback ...................................... $4 .9 5
G -25 KEEPING LIVESTOCK HEALTHY: A 
VETERINARY GUIDE - by N. Bruce Haynes. DVM -
Dr H aynes’ em phasis is on prevention and early  
detection of farm anim al d isease problem s. For 
horses, cows, pigs, sheep an c goats he provides 
information on how and what to feed, shelter, 
reproduction, d iseases and much more 160 pp., 70 
illustrations.
Paperback $  9.95
R-27 TH E H O M ESTEAD ER'S HANDBOOK TO 
RAISING SM ALL LIVESTO CK by Jermone D.
Belanger — A most complete and informative bou* 
on raising goats, chickens, sheep, geese, rabbits, 
hogs, turkeys, and other small stock. The chapters 
cover diet, feeding, breeding, butchering, bedding, 
tanning hides, using manure, building housing and 
feeding equipment. 256 pp. 50 illustrations.
Paperback.............................................................. $3.95
Hardback ............................................................. $8 50
R-13 R A I S I N G  T H E  H O M ES TEA D  HOG by 
Jermone D. Belanger — Raise a pig in the
backyard? Why not, challenges the author, as he 
explains that properly maintained pigs are not 
smelly or dirty. It covers the full range of hog 
raising including feeding, diseases and related 
management topics. 224 pp. 36 illustrations 
Hardback .............................................................. $7.95
G-80 R A IS IN G  P O U L T R Y  
T H E  M O D E R N  W A Y  
b y  Leonard  M erc ia-
Covers, stock selection, feeding, brood­
ing, rearing, management, current dis­
ease prevention, treatment for L A Y ­
ING F L O C K , M E A T  C H IC K E N S , T U R ­
K E Y S , D U C K S , G E E S E .  A lso  housing 
plants, processing, preservation and 
more. 240 pp.
Q uality p a p e rb a ck ........................... $5.95
Tasty Turnip Recipes
AUt
fried. Raw turnip sticks are good for 
nibbling or for dunking in dips. White 
turnip, cut in julienne strips, is a nice 
addition to cole slaw.
If you are not certain what kind of 
reception turnip will receive in your 
household, perhaps the best way to 
introduce it is in the classic 
combination with potatoes.
Mashed Potatoes and Rutabaga
4 medium potatoes
1 medium rutabaga 
Salt and pepper to taste
2 tablespoon0 butter 
V* cup hot milk
Pare vegetables. Slice and cook 
separatelyin boiling salted water 
until tender. Drain. Combine and 
mash. Add remaining ingredients and 
whip until light and fluffy. Serves 
six to eight.
Turnip Pickles
3 pounds small turnips, peeled and 
thinly sliced
potatoes are to ours. They often 
combined it with duck and 
knowledgeable eaters still like turnip 
as an accompaniment to game.
If you are confused between the 
terms “ rutabaga” and “ turnip,” the 
rutabaga, sometimes called Swedish 
turnip, is yellow and larger than the 
white turnip and some claim it is 
sweeter. It is probably age and 
condition that really make the 
difference. Overcooking can also 
make it rank.
In my day, mashed turnips were 
served with roast pork, chicken, and 
always with the holiday turkey, and of 
course sliced turnip was an integral 
part of the New England boiled 
dinner.
More people might be enthusiastic 
about this old stand-by if cooks would 
get off the ‘ ‘boiled turnip treadmill. ’ ’ 
If its natural pungent flavor does not 
appeal to you, there are a number of 
ways to cook it to reduce or disguise 
this quality.
by Beatrice H. Comas
I call Turnip the “ take it or leave it” vegetable because when it is served it is greeted with 
ambivalence. One guest may ask for a 
second helping while another refuses 
to touch it at all.
A member of the same mustard 
family genus as the cabbage, it has all 
the feistiness of the proverbial 
Yankee and is not swayed by public 
opinion. It may not share the 
popularity of com, tomatoes and 
zucchini but it can be proud of its 
noble heritage. What better 
endorsement than that of Marius 
Curius, a general of ancient Rome, 
who was so well satisfied with eating 
turnip that he could not be corrupted 
by offers of gold. This vegetable was 
as common to the Roman diet as
Bea Comas pleases the palates of 
family and friends in southern Maine. 
Turnips drawn by Ailene Wright.
Remember, almost any way that 
you normally cook potatoes will work 
equally well with turnip: Mashed, 
baked, scalloped, au gratin, French
3/4 cup salt 
Vi cup water 
Ice cubes
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2 Vt cups sugar 
2 Vi cups vinegar 
1 tablespoon mustard seed 
1 teaspoon ground turmeric 
Vi teaspoon whole cloves
In a large bowl, mix turnips, salt, 
water and about 1 quart of ice cubes. 
Cover with more ice cubes. Let stand 
about three hours. Rinse and drain. In 
large saucepan, place vinegar, sugar, 
mustard seed, turmeric and cloves. 
Bring to boil, stirring to dissolve 
sugar. Add turnips. Boil gently about 
10 minutps or until crisp-tender.
Pack in hot sterilized pint jars. Makes 
about three pints.
Creamed Rutabagas
7 pounds rutabagas 
2 pounds potatoes 
Salt to taste 
4 tablespoons butter 
1 cup heavy cream
Peel rutabagas and potatoes and 
chop in two-and-one half inch cubes. 
Place vegetables in a kettle and add 
cold water to cover and salt to taste. 
Bring to a boil and cook about 25 to 30 
minutes or until tender. Drain and put 
through a food mill. Return 
vegetables to the kettle and add the 
butter. Beat over low heat. Bring the 
cream to a boil and beat it in with a 
whisk. Spoon mixture into a baking 
dish. Bake about 20 minutes in a 
preheated 400 degree F. oven or until 
bubbly throughout. Brown briefly 
under the broiler. Serves 12.
Turnip, Chinese Style
Va cup oil
1 pound white turnips, peeled and 
diced
1 pound top round steak, cut into
strips, then sliced into slivers against
the grain
1 teaspoon salt
*/* teaspoon pepper
1 onion, minced
1 clove garlic, minced
1 cup beef stock
2 tablespoons cornstarch 
2 teaspoons soy sauce
Va cup water
Heat oil in skillet or wok. Put in 
meat, salt, pepper, onion and garlic. 
Brown meat. Add turnips and stock. 
Cover. Cook 10 minutes. Blend 
together cornstarch, soy sauce and 
water. Add to skillet. Stir until juice 
thickens. Serves four.
Sweet and Spicy Turnip
2 rutabagas, peeled and cut into 
Va -inch slices
2 tablespoons brown sugar 
V2 teaspoon ground ginger 
Vt teaspoon salt 
Vi teaspoon pepper 
2 or 3 tablespoons margarine
Cook rutabagas in boiling salted 
water until tender. Drain. Combine 
brown sugar, ginger, salt and pepper 
and add to the cooked vegetable with 
the margarine. Heat gently and serve 
at once. Serves six.
Yankee Pork Stew
6 to 8 slices salt pork
1 small turnip, diced
2 quarts water
4 large potatoes, sliced 
2 large onions, sliced 
Salt and pepper to taste
In a large kettle, fry the pork slices. 
Add turnip and water. Cook until 
turnip is nearly done and add potatoes 
and onions. Salt and pepper to taste 
and cook until all vegetables are 
tender. Serve with dumplings.
W o o d  &  C o a l 
in C o m fo rt &  S ty le
\ / Come home to the comfortable feeling
/ |  j  of knowing that you own the finest multi-
fuel heater made anywhere--- the Comforter.
No other stove made anywhere can boast of the Comforter’s 
unique combination of features. No other stove is designed to heat 
equally well with wood or coal. The Comforter’s uniquely designed 
coal grate option and draft system provide up to 24 hours of com­
fortable heat output on a load of coal.
The Comforter operates as a hearth-warming open fireplace 
(shown with door removed), a super-efficient, air-tight, all-night heater 
and even as a cookstove.
So, come home to a classic...in comfort and style.
(Som forteT WOOD® COAL HEATERS Box F 175, Lochmere, NH 03252 
603 5281855
Name. 
Street. 
State _ Send $1.00 for complete information 
and the name of your nearest dealer.
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ABETTER LOG 
FOR A BETTER HOME
For basic models and information 
about custom log homas send for 
free brochure:
B&BSN ftlVEft T&ADQI8 CO.™
BOSTON CORNERS ROAD 
MILLERTON. NEW YORK 12546 
51&-789-33U
Builder/Oealers Wanted
SAVE
HUNDREDS 
OF
$$$$$$$ 
WOODEN WATER TANKS
Build your own easily, with hammer, 
saw and locally obtained materials. Up 
to 3,000 gallon capacity for less than 
$250.00 (April 1980 prices). Complete, 
easy to follow, plans and instructions 
only $10.00.
STASTI NC 
St. Rt. Box 83T 
Bridgeville, CA 95 5 2 6
YOU A SK ED  FOR IT
'You asked for a highly efficient, thermostatically controlled 
Fireplace Stove
YOU’V E  GOT IT
Thermostat Control 
1/4” Steel Plate 
Firebrick Lined 
Airtight
Highly Efficient 
Fully Welded 
Baffled 
Pre-heat Chamber
HOME WARMER FIREPLACE
WHO M A KES IT
For several years now, New Hampshire Wood Stoves, Inc., has 
built a reputation for designing and producing High Quality, Highly 
Efficient, Thermostatically Controlled box stoves.
The Home Warmers I & II have gained the reputation as being the 
most efficient wood heaters on the market.
We can now PROVE that the 
HOME WARMER 
is 36% more efficient than 
the average airtight box stove!
The Home Warmer Box Stove was submitted to a nationally known 
University to be tested for efficiency. We know of NO OTHER stove 
with an efficiency rating as high as the HOME WARMER!
For an explanation of our unique design of both the Fireplace and the 
Box Stove, test results and WOOD SAVING IDEAS in the HOME 
WARMERS, please send $1.00 for postage and handling to:
NEW HAMPSHIRE WOOD STOVES, INC., 38 F Haywood Street, 
Greenfield, Massachusetts 01301 — 413-772-0328.
ssssssssssssssssssssssssssssssssss
Turnip, Carrot and Leek Salad
1 pound turnips, peeled and cut into
fine 2-inch julienne strips
1 pound carrots, cut into fine 2-inch
julienne strips
Boiling salted water
1 large leek, dark green end removed,
cut into fine 2-inch julienne strips
*/3Cup minced parsley leaves
1 teaspoon fresh lemon juice
1 teaspoon dillweed
V* teaspoon salt
Freshly ground pepper
Boston lettuce leaves
Combine turnips and carrots in 
enough boiling salted water to cover. 
Cook 10 seconds. Drain in colander 
and place under cold running water at 
once to stop cooking process and 
retain color. Drain thoroughly. 
Combine with remaining ingredients 
except lettuce. Cover and refrigerate 
overnight, or until ready to use. Serve 
with mustard, mayonnaise or other 
dressing of your choice. Serves eight.
Glazed Turnips
3 pounds small white turnips, peeled 
and sliced
3 tablespoons butter 
1 tablespoon sugar 
*/2 teaspoon salt
Va teaspoon freshly ground black 
pepper
Cook turnips, covered, in 2 inches 
of boiling salted water for 30 minutes, 
or until tender. Drain. Place in skillet. 
Over medium heat in hot butter, toss 
turnips gently to coat. Sprinkle sugar 
over all and toss gently again. Season 
with salt and pepper before serving. 
Serves six. □
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Introducing CASH CROP -- a publication to 
help farmers market the products they raise.
CASH CROP Magazine can help you 
become a more successful farmer.
Growing and harvesting a bountiful crop 
doesn’t guarantee success. The smart 
grower knows which crop to raise and how to 
market it. To earn a living, after all, you 
must be able to sell the fruits of your labor. 
Our new publication, CASH CROP: The 
Small Farm Marketing and Management 
Magazine, can help you become more 
successful.
More Opportunities in the 80’s
Although the years ahead are sure to 
present us with problems, they will bring 
opportunities, too. The swing from cen­
tralized, monoculture agribusiness has be­
gun. And the beneficiary of this change is 
the small farmer.
In the future, the small farm will 
become increasingly more important for 
maintaining a healthy agriculture. The small 
farm will once again be called upon to 
provide diversified crops for regional con­
sumption. Using CASH CROP as your 
guide, you'll be better able to supply the 
marketplace with the products it demands.
Subscribe Today - Get the First Issue FREE!
Work is underway on the first issue, and it 
is scheduled for publication this fall. Only a 
limited number of the initial issue will be 
printed, so we urge you to enroll as a charter 
subscriber now. For the special price of only 
$9.97, you’ll receive six issues a year, and 
we’ll give you the first one FREE. To 
subscribe, fill in the coupon below and mail 
it today; send no money now, we’ll bill you 
later.
NEW!
FROM THE FARMSTEAD PRESS
CHARTER SUBSCRIPTION COUPON 
FOR CASH CROP MAGAZINE
Please enroll me as a charter subscriber to CASH CROP 
Magazine. I understand that you will bill me $9.97 for 
six issues - a savings of $5.03 off the regular price. 
Also, the first issue is mine to keep absolutely FREE, 
and I may cancel my subscription at any time. 
Mail to:
CASH CROP
The Farmstead Press
Box 111 Freedom, Maine 04941
Name:_______________ _ _________________________
Street:______________ ___________
Town:_____________________________
State: ________ _ Zip: ____ _
□  Enclosed payment of $9.97 □  Bill me. F090
My major Cash Crops are: 
(Circle appropriate numbers.)
0 1 Vegetables 06 Livestock
0 2 Grains 07 Poultry
03 Beans 08 Dairy
04 Orchard 09 Christmas Trees
05 Berries 1 0 Forest Products
Other:
I farm: fulltime Dart time
I farm: (Circle appropriate number.)
01 Under ten acres
02 10 - 49 acres 04 100 - 249 acres
03 50 - 99 acres 05 250 or more acres
Optional - Average annual commodity sales:
(Circle appropriate number.)
01 Under $5,000 04 $25,000 to $49,999
02 $5,000 to $9,999 05 $50,000 to $99,999
03 $10,000 to $24,999 06 $1 0 0 , 0 0 0  and over
jXtVBLili*^  toocdbot-
by Liz Buell
W h iT h E R
tNe Wood box
A h! the romance of a contained wood fire. The sensuous feel of its radiant warmth. The comforting glow of its embers. The crackling and hissing 
sounds as kindling ignites and mittens steam nearby. The 
fragrances of the mingling woods smoke as it drifts 
through the crisp outdoors. How did it happen that 
wood burning stoves were so readily junked years ago 
when modem heating methods became available?
If you have tried heating with wood lately, yourself, you 
probably know why. It’s hard work. It’s messy. And when 
you consider that years ago it was not a matter of choice; 
that the stoves available were not terribly efficient and 
consumed a wood supply ruthlessly; that the approach to 
heating and cooking with wood was often hit or miss, 
success and confidence coming only after long experi­
ence... it’s no wonder at all that the big old stoves and their 
mountainous woodpiles were so hastily abandoned. Our 
family had to pay the local junkman to take our big old 
Glen wood down the tenement stairs, back when I was a 
city kid, and we rejoiced at the end of enforced wood 
hauling chores, sooty windows and littered floors.
But it wasn’t long before I became a keeper of my own 
household and chose to go back to wood burning. I have 
been cooking and heating exclusively with wood ever 
since, tending fires in at least 25 different stove models 
over the years. I was familiar with the pitfalls of both 
mediums: the hard work, patience and clean-up necessary 
with wood; the financial enslavement and spiritual 
insipidity of gas, oil or electricity. Even with the oil 
squeeze now and the overall danger of shortages of 
non-renewable fuel supplies, the fact that one still is able 
to make a choice is a major route to successful wood 
burning.
Liz Buell’s illustrations have enlivened many a Farmstead 
page in the past. She and her family homestead in North 
Sullivan, Maine.
The choice must obviously be made in terms of 
self-sufficiency, practical application and a smidgeon of 
romance. Not too much of the latter, however. Little- 
House-in-the-Big-Woods type of romance can quickly 
become disillusionment. In the initial wave of back-to-the- 
landers several years ago, there was much enthusiasm for 
wood heat, but few concentrated efforts towards 
improvement in the process. Just a hearty split-up-the- 
logs and toss-‘em-into-the-stove routine. Now, however, 
stemming from that movement and coinciding with 
present-day energy consciousness, there has evolved a 
highly refined and sophisticated approach to wood 
burning. Tidy woodpiles are mushrooming in the suburbs. 
Wood heat has come into its own.
But, how about all those steps in between the woodshed and the stove? We have over the years, found that one does not have to walk what used to 
total miles, with armloads and armloads of wood—back 
and forth-opening doors to the cold each time and then 
sweeping up droppings of sawdust, twigs and bark.
There's a lot to be said for a woodbox—not only its size 
and shape, but its location as well. Being a nosy sort, I 
always look around at the woodbox layout in any house we 
happen to be visiting. (We don’t know very many people 
who don’t burn wood). Low, open wooden boxes or crates 
(often old fishboxes) account for the majority in my 
observations. Also popular are the racks—usually a stable, 
made of two-by-fours from floor to ceiling or, by the more 
industrious, a comer cache made of bricks for holding 
larger supplies. These are frequently at some distance 
from the door. When firewood is thus stored indoors in 
large supply for a long time, it should be thoroughly 
inspected for carpenter ants and the like, which, when the 
temperature rises, wake up to do their busy work. The 
capacity of woodboxes or racks is not always proportionate 
to the amount a household relies on for either 
supplemental or total heating.
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Then there are those who happily dump their day’s 
supply against a wall or across the floor...which we all are 
apt to do occasionally on hectic days. And we’ve even 
heard of the local folk who drag in long lengths of skinny, 
felled trees, shove the butt end into the firebox and push 
them in as they burn. This could be a real time saver!
I don’t really have anything against the sight of a wood 
supply indoors, but I favor a large capacity, covered 
woodbox, if only for the illusion of tidiness, and certainly 
to minimize maintenance. Our kitchen cookstove is in 
use year-round (less in the summer, but still daily, 
because I cook what needs to be cooked early in the 
morning and the stove cools by the time the sunshine 
starts warming things up) and the kitchen woodbox is in 
constant use. To David’s dismay, I use the top of the 
woodbox as a counter top, especially for setting hot pots 
and pans from the stove. The slant-top type of woodbox 
from Early Americana was no doubt the invention of some 
grumpy husand, long ago, to cure his counter-cluttering 
wife. But I refuse to give up this valuable extra counter 
space (and a cozy place to sit while thumbing through a 
cookbook) and I usually do respond quickly to the 
“ clear-the-wood box” yell that precedes each fill up 
session. This is when the window above the woodbox is 
opened, swung out on its hinges, and a heaping supply of 
wood is thrown in by the kids on the cart. (This is also our 
‘‘compost window” under which is hung a bucket to 
collect the household’s organic wastes for the garden 
nearby.)
We found this woodbox in the town dump ten years 
ago. It’s sturdy, handsome, and will continue to be 
appreciated for another several decades. When our family 
grew too big for our recycled tool shed/house, we busted
FARM&HOME
FEED FOR  
THOUGHT
UCF is new in the bag 
feed business. But UCF 
has manufactured feed 
for many of the top pro­
ducing farms in the area 
for over 50 years!
UCF has put all it’s pro­
ven feed results to work 
for you and the proof is 
“ in the bag” .
F o r  m o r e  in fo r m a t io n  o n  U C F ’s 
n e w  fa r m  a n d  H o m e  F e e d s , f il l  o u t  
th e  b la n k s  b e lo w  a n d  se n d  to  P h il  
D o t t e n ,  U C F , 3 3 9  B r o a d  S tr e e t ,  
F itc h b u r g , M A  0 1 4 2 0 .
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Fruit & Nut Trees
•  G rapevines 
•  Strawberries
Send for 
Free Catalog
Traditional fruits and nuts, plus 
selections from the Zaiger breeding 
program. Plant the right fruit trees for your 
climate — we evaluate each of our cultivars for 
200 climate zones in the U.S. No other nursery 
offers this service.
Zaiger Dwarfs. Our most popular fruit trees. Naturally 
small, reaching only 6-8 ft. at maturity, yielding delicious 
full-size fresh fruit. Ideal for small spaces or container 
planting. Beautiful bloom in spring, lush green foliage 
throughout summer. Cherry, apricot, peach, apple, almond, 
nectarine.
Plum Parfait Plum-Cot New kind of fruit — a cross 
between an apricot and a plum. Reddish-purple skin, amber 
flesh streaked with deep red. Freestone, with zesty apricot- 
plum flavor. Attractive foliage, compact growth habit.
Ambassador Cold Hardy English Walnut Excellent 
quality thin-shelled nuts with flavorful, light-colored meats. 
Tree is hardy to 25 degrees below zero and shows good 
pest/disease resistance. Bears early, often in first year.
Weeping Santa Rosa Plum Consistent bearer of large 
juicy plums with spicy Santa Rosa flavor. More widely 
adapted than S/R due to later bloom. Weeping growth habit 
allows height cont/ol at 8-12 ft. — recommended for 
landscape/espalier.
All-in-One Almond Proven heavy bearer of Nonpareil- 
type almonds. Natural semi-dwarf, compact growth habit. 
Self-fruitful. Easy to grow and harvest — by far the best 
almond cultivar for home planting.
Sprite Cherry-Plum New kind of fruit combines the 
best qualities of its cherry and plum parents. Freestone, 
with unique, sprightly, appealing flavor. Later blooming and 
more widely adapted than Japanese plums. Ripens over 6 
week period.
20th Century Asian Pear Flavor and sweetness of a 
pear with the crispness of an apple. Compared to Bartlett, 
20th Century requires less winter chilling, is less susceptible 
to fireblight, and is better adapted to hot summers.
Low-Chill Stone Fruits Gold Kist apricot, Desert 
Dawn nectarine, Royal Gold, Mid-Pride and August Pride 
peaches. Reliable producers of high quality fruit for mild 
winter areas such as Los Angeles, San Diego, Phoenix, and 
Houston.
Granny Smith Apple Outstanding mild-climate apple 
from New Zealand, currently in great demand by commercial 
growers and home orchardists. Large, crisp, slightly tart, 
flavorful, excellent fresh or for cooking. Stores well.
2W68W Cold Hardy Nectarine Important new cultivar 
from the Zaiger breeding station. Large, flavorful, top quality 
freestone showing unusual bud hardiness. Adapted to most 
peach growing areas. Ripens mid-June in central California.
Persimmons & Pomegranates These fruits are 
enjoying renewed interest among homeowners. Little or no 
pest control is required, and since they set fruit on current 
year’s growth, they can be pruned to any size or shape 
without losing the crop.
Planting & First Year Care Guide Most thorough 
fruit tree planting guide available. Site preparation, how to 
plant, first year care including pest and disease control. 26 
pages. $1.00 postpaid, or free with order for nursery stock.
Advantages of Catalog Shopping Order from home 
by mail or phone. Wide selection, right fruits for your climate, 
fresh premium quality stock delivered to your door via UPS. 
Complete planting instructions, all stock guaranteed to grow.
To receive free catalog, write to:
DAVE WILSON NURSERY
Box FS09
Hughson, Calif. 95326
through the West wall and built another room which 
contains an airtight stove for overnight heat. This room is 
adjacent to the woodshed, so it didn’t take long to figure 
out a practical system for this stove’s wood supply. The 
window seat nearest the stove is also the woodbox, with a 
hidden door to the outside through which the large logs 
are passed and stored. Unlike the kitchen woodbox, this 
method doesn’t require any time when cold air is allowed 
into the living space. And, since the stove uses less wood 
more efficiently, it’s not very often that one must give up 
one’s seat so that a log or two can be fetched for the fire.
There’s no end to the variety of floor plans and stove 
arrangements of wood burners in existence. With a little 
imagination and effort any of the more arduous 
arrangements can be made less wearisome. A woodbox 
can be more than a box to hold firewood. By design, it can 
be a functional piece of furniture. Strategically placed, it 
will facilitate the persistently ongoing process of 
fire-tending. What is the shortest route from your stove to 
your wood supply? Would a hinged window or trap door 
cut comers and save hauling time? Is your woodbox big 
enough to supply the stove’s demands for several days? 
Consider a separate compartment or bucket for dry 
kindling kept at hand. Keep in mind the safety zone for 
combustibles around hot stove surfaces.
Our resident nine year old, who has dutifully carried his 
share of wood, has joined us in drawing up plans for our 
next house. He has visions of the ultimate wood loading 
system. He proposes a conveyor belt “ escalator” that will 
bring wood up slow and steady from the cellar to the 
cookstove firebox. The power source, of course, would be a 
steam engine run off the wood burning furnace. We all' 
have our dreams. □
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For Modern, Economical, Thermostatic 
Slow-Burn Wood Heat
•  Thermostat Senses Room Temperature, 
Not Stove Temperature, While You 
See the Flame.
•  “MICA” Windows.
•  Front Control Thermostat.
•  Burns Wood, Coal, Briquets
Up to 12 Hours. model 7.20
FIREPLACE INSERT
MODEL 7-90
This modern heat exchanger utilizes 
proven “ACME STOVE” features:
• Automatic Thermostat
• Sealed Firebox for Slo-Burn
• Only 1/3 fuel use, holds fire overnight
• See through door
• Decorative Brass Trim
• Accepts 21 Vi” long wood
HEAT EXCHANGER, Built-in heat circu­
lating chamber utilizing convection, 
or add an optional blower.
FACE PANEL KIT, Adjust 9” to suit 
most size fireplaces, 3 standard sizes 
available. Does not require holes 
in your masonry.
“HEATED AIR” From sides, rear and top 
circulate out Top Vent.
OPTIONAL
OPTIONAL
HEARTH EXTENSION, Floor Pad 16”x 4 2 S p e c i f y  Part #9-14 
FAN, For “furnace” like circulation. Specify Part #9-13.
M o b ile  H om e
MODEL 7-10
4” Rear Wall Clearance 
18” Side Wail Clearance 
Floor Pedestal with outside combustion air 
Optional Blower with Switch 
Thermostatically Controlled 
Mica Windows 
Cook Top
Model 7-30
Thermostat Senses Room Temperature, Not Stove 
Temperature, While You See the Flame.
“MICA” Windows.
Front Control Thermostat.
Bums Wood, Coal, Briquets 
Up to 12 Hours.
ULAPPROVED
UNDERWRITERS
LABORATORIES
V.
TRANSCO NORTHWEST, INC. 
5530 N.E. 122 Avenue 
P.O. Box 20175 Dept. F 
Portland, OR 97220 
[503] 255-4850
DEALER/DISTRIBUTOR 
INQUIRIES WELCOME.
J
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Nitrites:
---------------------------------------------------S u b s c r i p t i o n
m o v in g ? p l e a s e  l e t  us k n o w  . . .  S e r v i c e  I by B. Ellen LaConte
MAIL TO:
Farmstead Magazine, 
Box 111,
Freedom, Maine 04941
u. _ F80
£ | » q < PLEASE ATTACH
O cc 2 *
< 0 * 2  MAILING LABEL HERE
o < K
nam e____________________________________________
(Diease print)
TO SUBSCRIBE OR RENEW :
Q  n ew  s u b s c r ip t io n  O  1 Y ear $ 1 2 .0 0  
□  r e n e w a l □  2 Y ea rs  $ 2 4 .0 0
O  P a y m e n t  e n c lo s e d  Q  3 Y e a r s  $ 3 6 .0 0
a d d 'e ss
city state zip code
TH E U N IC O R N ’
LOG SPLITTER
WITH THE UNICORN*
LO G  S P L I T T E R
Easily • Economically 
Safely - Fast
The UNICORN Log Splitter PTO Model attaches 
m seconds to tbe power toke-off of nearly oil 
form tractors. It is naturally stable o t any 
operating position, ond is the only PTO splitter 
with on odjustoble log stop bo r Operates ot less 
than 1 /2  throttle
Other UNICORN models set up quickly on the 
rear wheel of outo. truck or gorden tractor No 
need to take off wheel or tire Patented axle 
support ond no-spin guard bor moke it eosy ond 
safe to split more thon o cord on hour
All UNICORN models ore ruggedly built for 
many yeors of herd use You II find UNICORN the 
rpost economical ond convenient log splitter 
ovoiioble
Models for neorty oH 
AUTOS. TRUCKS ond TRACTORS
CALL
The Thackery Company
1820 FR E B IS  A V EN U E CO LU M B U S. OHIO 43206 
[6141 444-6882
For a decade there has been a very 
vocal and highly publicized controver­
sy about the use of nitrites as 
preservatives for meats—most notably 
meats like sausage, bacon, frankfur­
ters, bologna and hams. In the early 
1970’s it was learned that certain 
cooking methods and the digestive 
process itself combined nitrites with 
amines in the body to form the 
carcinogenic nitrosamines. An outcry 
followed. It was the decade of 
cyclamates and warnings on cigarette 
packages. Nitrites were a prevalent 
enemy and so the health-conscious, 
consumer protection and national 
welfare groups including the USD A 
and the FDA took on the job of 
checking out the nitrites.
Food and meat processors pleaded 
guiltlessness and guilelessness and 
quickly began to lower the not-really- 
necessary-but-just-in-case amounts of 
nitrites they had often used in meat 
curing. The USDA lowered the per- 
missable level of nitrites from 156 
parts per million (ppm) to 120ppm in 
1978. /
In the meanwhile, operating on the 
side of caution, many food processing 
and storage manuals and guides 
recommended against the use of 
nitrites in home meat cures. Suggest­
ing that nitrites were not as effective a 
preservative as salt and that the 
primary benefit of nitrites was color­
ing the meat, they recommended 
(following USDA and FDA guidelines) 
that vitamin C in the form of ascorbic 
acid could be used instead of nitrites. 
They noted that the cures would not 
“ hold” as long as a nitrite cure.
Vegetarians lept quite understand­
ably on the no-nitrite bandwagon and 
sited carcinogenic nitrosamines pro­
duced by cured meat as yet another 
reason for not eating any.
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Ban Beets?
Current indications are that small 
amounts of nitrites, considerably 
lower than those permitted in the 
recent past—amounts in the area of 
the ten to 25ppm now found in store 
bought, processed meats—are suffi­
cient as a meat curative. The USDA 
studies and research undertaken by 
Consumers Union, publishers of Con­
sumer Reports, indicate several not- 
so-new things about nitrites:
* Nitrite does inhibit the growth of 
Clostridium botulinum and does fla­
vor as well as color cured meats, 
though the flavor of meat “cured” 
without nitrites is not noticeably 
different.
* Nitrite itself can be a carcinogen. 
About this finding the members of the 
anti-cancer Delaney Ammendment 
group, the FDA and the USDA are not 
sure what to do.
* Nitrite is manufactured in and by 
the human body (up to 95 percent of 
the nitrite found in your body is 
created there), in beer, cigarette 
smoke, whiskey, new cars, polluted 
air and water-and-as author Rich­
ard Kutas notes, it is found in 
substantial quantities in vegetables 
like spinach, beets, greens and root 
crops. Does the amount of nitrite in 
cured meats matter very significantly
given the nitrite climate? A ban 
might, finally, make little or no 
difference.
* The FDA and the USDA are 
working on a rational, national “ posi­
tion” with regard to the use of 
nitrites.
To Eat or Not To
It is possible to salt, sugar and 
vitamin C “cure” meats that you 
process at home. There are “ uncur­
ed” , no-nitrite meats in the super­
markets now. The color of such meats 
will be paler than store bought. The 
flavor will depend on your genius as a 
cook.
As botulism risks are somewhat 
higher and rancidity risks are con­
siderably heightened by the absense 
of nitrates, these should be consider­
ed as fresh meats. Canning or 
freezing would be recommended as 
storage methods for such non-nitrite 
meats.
It is recommended at least to lower 
the amounts of nitrite (salt peter, 
potassium nitrite or sodium nitrite) 
found in heirloom sausage recipes to 
match the “ safer” amounts found in 
newer (since 1978) USDA meat cure 
recipes.
Drawing by Laurel Smith.
W o o d /C o a l K itchen  Ranges
To Cook Bake Heat
•  Black
•  White
•  Harvest Wheat
•  Almond
•  Comb. w/Gas
•  Comb. w/Electric
Catalog $1.00 Refundable 
Landers Co. Box 211 Springfield, MA 01101
Window Quilt' 
stops the great 
heat escape!
New kind of thermal 
shade cuts window heat 
loss to 79%
This multi-layered-lhermal shade elimi­
nates up to 79% of winter heat loss through 
single-glazed windows, as much as 66% 
through double-paned glass They're four 
times more effective than storm windows 
Window Quilts fit tightly on all four sides, 
sealing warm air in and cold air out. 
They’re easy to install, easy to live with, far 
more efficient than ordinary shades or insu­
lated drapes
•  Fit almost any size window, even 8 ' wide sliders
•  More than twice as effective as storms, better 
than 4 glazings (R value 4 25)
•  In snow country, with double glazing one sq ft. 
saves 1 gal oil per year Payback is 2-5 years
•  Helps keep summer heat out — saves on air 
conditioning.
•  Attractive quilted design and neutral bone-white 
color enhance any decor
(StoToololftUo^ 3
110 Water Street 
Hallowed, Maine 04347 
[207] 623-1667
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- A  c e le b ra tio n  o f r u ra l llfe -
You’ve heard about it: 
Come see it!
Litchfield Fairgrounds 
September 19, 20, 21 1980 
^Maipe
SPONSERED BY -C
Box 188, Hallowell, ME 04347 
622-3118
Support pTnrnarrt «qrtcuttur« In
Y A N K E E  
W OOD SAW
NEW RETRA CTA BLE GUARD
Heavy duty, multi-purpose saw for any 
tractor with pto. The Yankee Wood Saw 
rests firmly on the ground (on four 
sturdy legs) in operation and the frame 
has sufficient strength to support 
gasoline engine or electric motor, if 
desired. Has 3-point hitch for transport­
ation. Its 30”  blade will take a 12”  log 
without turning. The Yankee Wood 
Saw incorporates ideas from many 
experienced New England Yankee us­
ers.
IM ITATED BUT NEVER DUPLICATED
JAM ES F. NELSON
RD2, BOX 104
HOOSICK FALLS, NEW YORK 12090 
Phone 518-686-9557
The
Farm stead
Reviewer
THE BOOK OF WHOLE MEALS. 
Annemarie Colbin. Autumn Press, 
1979. $9.95.
by Mary Nevin
A nnemarie Colbin, founder of New York’s Natural Gourmet Cooking School, is the author 
of The Book of Whole Meals, a 
seasonal guide to preparing balanced 
vegetarian breakfasts, lunches and 
dinners. It offers a theory/practice 
combination, written by a woman who 
has spent years studying food.“ I 
encountered the concept that food is 
the cornerstone of health at the age of 
eleven, when I joined my family on a 
vegetable broth fasti The days I spent 
fasting changed my life; ever since 
then, I’ve been fascinated by the 
effect that food can have on mind, 
body and spirit. If a certain way of 
eating makes me feel better than 
another, I want to know the reason.”
Her cookbook reflects this attitude 
and offers a realistic step toward 
understanding and maintaining our 
own health through nutrition. It is 
essentially macrobiotic, using mostly 
grain and vegetable complements, 
with an emphasis on what would 
normally be available to us seasonally 
if we didn’t have a vast mega-food 
industry providing a dazzling array of 
food and non-food at the super­
market.
Her well-conceived book is based 
on the healthy reliance of a wide 
variety of grains—brown rice, barley, 
millet, oats, bulghur, kasha, corn and
rye.
The author tells us: “ There is a 
change of consciousness spreading 
around the country. One of its most 
striking aspects is that the analytical 
matter-oriented approach to reality is 
slowly moving over to make room for 
its opposite: a focus on energy, whole 
organisms, and the recognition that
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s p m s  the bossEASIER & FASTER' ■ ■ ■ »  » ™ T J T r
LOG SPLITTER!
Only $49 95 plus $ 5  P & h for 
adaptable cone or $99 95 
r  plus $8ready-to -a ttach  to hub of
„ car or light trucklspecity  vehicle ) Pa — 
send  6°o sa le s  tax Free into—send  stam ped 
sell add ressed  envelope Good P ro d u c ts . 
Route 3 Bos M -A  FS. Kutztown. Pa. 195311-
YOU CAN GROW HERBS!
Current catalog is brimful 
with culinary, tea, and de­
corative herbs, dye plants, 
seeds, recipes, growing 
uide, garden plans, handy 
terns for the herb grower.
 ^ New varieties yearly! Send 
$1 . 0 0  (refundable first or­
der) to:
SANDY MUSH HERB NURSERY 
Rt. 2, Dept FM , Leicester,NC 28748—
Goose Down Comforters
Removable. Machine-washable C oven
Comforter Rebuilding 
Down Bootlea
m
SencJ $.50 for 
^brochure and sample swatches to:
Damiatfcrmot
R.D. 1, Box 162AF Graniteville, VT 05654
OLD MILL®
Getting tired of high oil costs? 
The Old Mill O.M. 80 Coal Stove 
w ith wood burning abilities holds 
60 pounds of coal w ith 24 hour 
burn or 10-12 hour burn on 
wood. A tru ly  unique stove built 
for the working man’s pocket- 
book. There are also 6 other 
model wood stoves to choose 
from.
Send $1.00 for literature.
Dealer & Distributor Inquiries Welcome
DE VAULT FAB-WELD & PIPING CO.
P. 0. Box 98, Springmill Rd.
DeVault, PA 19432 
215-647-5590
the latter cannot be reduced to their 
parts and be accurately described by 
them only. Quite appropriately, this 
new world view has picked up the 
name of holism. Although nutrition 
has been considered part of the 
holistic approach to health, there has 
been as yet no widespread considera­
tion of a holistic approach to nutrition 
itself. This is precisely what I propose 
to explore in this book.”
Ms. Colbin offers one year’s worth 
of her cooking classes, providing 
menus for one week out of each 
season, and treating breakfast, lunch 
and dinner as a whole. Along with 
recipes for each menu set, are 
included the nutritional values of the 
foods you will prepare, utensils 
needed, order of preparation, prep­
aration time and yield. Menu sets 
begin with dinner, then breakfast and 
lunch on the following day, encoura- 
ing creative and efficient use of 
leftovers.
I have used this cookbook through 
two seasons now and have found the 
recipes imaginative, accurate and the 
meals delightful. The author encour­
ages a sense of beauty and harmony 
in the preparation and presentation of 
food, a valuable approach in these 
stressful and hurried times.
‘‘Our diets have changed radically 
within the last fifty years, with great 
and often very harmful effects on our 
health. Too much fat, sugar and salt 
are linked directly to heart disease, 
cancer, obesity, and stroke, among 
other killer diseases. In all, six of the 
ten leading causes of death in the 
United States have been linked to our 
diet.”
The above statement is from the 
official report of the U.S. Senate 
Select Committee on Nutrition and 
Human Need, Dietary Goals for the 
United States, published in February, 
1977. To help reverse the situation, 
the report recommends a general 
increase in the consumption of com­
plex carbohydrates such as whole 
grains, vegetables and fruits; a 
decrease in the consumption of meat, 
and foods high in fat, sugar and salt; 
an increase in the consumption of fish 
and poultry; and the substitution of 
polyunsaturated fats for saturated 
fats such as butter, lard and shorten­
ing. It urges the reduction of nonutri­
tive additives, colorings, flavors and 
preservatives.
Butter Churn *26.95 PPd
Outsid* Contmentol U.S. Add *2.00
Metal Gears. Uses Std. Gallon Size 
Glass Jar (included) Mode Of Durable 
High Impoct Thermo-Plastic And Stoinless 
Steel. Makes Butter In As Little As 10 
Minutes. Free Literature.
LAFFITTE PRODUCTS & MFG.
Rt. 1 Wheat land Wyo. 82201
Stainless steel liner inserted in 
old flues cuts chimney fire risks.
9Call or write for brochure.L ^ B o w & A rro w  ^  S to v e  Co.
(617)492-1411 
1 1  Hurley St. Dept. B. 
Cambridge, MA 02141
Why Own a Reproduction 
- When You Can Own??, 
the Original! X
One-of-a-kind antique 
kitchen range* and 
ornate parlor sloven.
These stoves have 
proven themselves to 
be superior in terms 
of efficiency, crafts­
manship. and quality 
S e n d  S t  fo r  cata log
Box F. Goshen. Msm. 010.12 (413) 26S-:>677
OIL DRUM CONVERSION 
DOOR & LEGS
Oil tank door for con­
verting standard 50 gal. 
oil drums into efficient, 
economical heaters. 
Used with 6” , 7”  or 
8” pipe collars and 
oil drum tegs (two legs 
per set). 6”  collar ship­
ped unless otherwise 
specified. Cast Iron 
imported castings.
%47-SQ F .O .B . 
Shipping 
.H andf
and
Add
in  
DON RICH HEATING CO.
Distributors of 
Ecology and Energy 
Saving Products 
North Windham, Me, 
04062
Tel. (207) 892-4806
PADN
GROWING
Join thousands who have increased 
their knowledge of greenhouse grow 
ing w ith  our complete, inexpensive, 
home study course. FREE details 
Growers Associated, P.O. Box 585M 
Calistoga, California 94515.
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— ANTIQUE APPLE TREES—
First varieties grown In America.
A flavor treat unknown to most people to­
day. One of the largest collections in the 
United States. FREE List.
Lawson’s Nursery
Route 1 - Dept. F 
Ball Ground, GA. 30107 
_________________1404] 893-2141
REHARDEN TOOLS YOURSELF!
K it  in c lu d e s  compound, v e s s e l, in s t r u c t io n  
b o o k le t.  Reclaim  a l l  your va lua b le  to o ls  
C h ise ls  ■ D r i l l  b i t s  a Saws a Java a Screw 
d r iv e rs  a S ta r d r i l l s  ^ P o in ts  a T ip s  a Edges
Send $3.95 p lus  60c postage 6 h a n d lin g  to  
CTI, 3437 N. Broadway, S t. Lou is MO 63147 
Honey Back S a t is fa c t io n  Guaranteed
I
j f e  WHY BE A 
aa jT %  CHIMNEY 
2 *  SWEEP?
^ l
•  Independence
•  U nique Profession
•  Great Incom e, part/full-tim e
•  Training & equipment available 
CONTACT:
Ken Hinkley, Master sweep 
Box 180
Williamsburg, MA 010% 
413 584-5971
QUEEN ATLANTIC
After 74 years of household rule, she 
stands with us today. Our Queen 
Atlantic has a lofty lineage that others 
can only look up to. Special features 
include an extra-large firebox, six 
removable oven plates, grates for 
wood or coal, heavy nickel removable 
rails and satin smooth castings. This 
truly unique American woodstove 
awaits your inspection now.
P O R T LA N D  S T O V E  FO U N D R Y  
P.O.Box 1156 Dept. FM
Portland, Maine 04104 
Tel. 207-773-0256
Annemarie Colbin states: “ Natural 
foods have been proven good over 
millennia. The new “ improved, “ tex­
turized, artificially colored and flavor­
ed foods, on the other hands, are the 
product of doodlers in the food 
technology departments of large cor­
porations, and in the few decades that 
these foods have been around, their 
record for enhancing health is pretty 
dismal. I’ve never run across anyone 
who reported feeling better by switch­
ing to processed foods, but I’ve 
encountered many people whose 
health improved dramatically after a 
changeover to a more old fashioned 
way of eating.”
To me, The Book of Whole Meals
says we have a choice, and the choice 
can be health. Eat, live, enjoy!
VENISON S . L . V I  x ; s u » « B y
c r- jUJO
GREAT SAUSAGE RECIPES 
AND MEAT CURING
> ! | ORtAT
SAUSAOt
1 rf-*
BfCIPtS
AMD
i  \La 1if 2
a»-*
At $8.95, this 227 page book with its 
many illustrations tells it all. It explains 
sausage making plus the home curing 
of hams, bacons, poultry and fish.
The author, Rytek Kutas, is one of 
America’s leading sausage makers. He 
has gathered his 25 years of experience 
and arranged them in a manner that 
clearly explains the various methods. 
It is not his nature to be secretive like 
most sausage experts. HE WANTS TO 
HELP PEOPLE MAKE AND ENJOY 
THEIR OWN SAUSAGE
The Venison Sausage Kit
(shown here) gives you all 
the ingredients you’ll need 
to make 50 lbs. of sausage. 
Total price is $32.95 which 
includes our book(an $8.95 
value) plus the seasoning, 
liquid smoke, nozzle stuf- 
fer, fibrous casings, soy 
protein concentrate and 
the cure Other kits are a- 
vallable for making your 
own Polish, Italian and 
breakfast sausage. There 
is even a kit for making 
Italian Style Pepperonl.
To gat book and catalog 
SBHOM.9S plus 1.60postage 
or to gat Vaniton Salami Kit, 
sand *32.95 plus 11.50 po»- tagaand handling to:
177 MILITARY ROAD DEPT. 18 
BUFFALO, NEW YORK 14207
SatlsIaclionGuaraniead or Money Relundad
GREAT SAUSAGE RECIPES AND 
MEAT CURING. By Rytek (Richard) 
Kutas. Published by Richard S. Kutas 
Co., Buffalo, New York. 1976.
by Lynn Ann Ascrizzi
Back in 1956, Richard Kutas organ­
ized the Polish-American Social Club 
of Las Vegas because his Polish­
speaking mother who was visiting at 
the time, had no one to talk to.
In order to boost membership, 
Kutas smoked up a batch pf kielbasa 
at home in his small apartment 
kitchen and passed out free samples 
to the Poles around town. Needless to 
say, the ranks of the social hall began 
to fill—and his fame as a sausage- 
maker spread.
If you are looking for a definitive 
book on the art of making sausage and 
of meat curing—Kutas’ book can’t be 
beat. In it he covers everything from 
casings to stuffing; from dry curing to 
smoking. His self-published book is 
packed with illustrations and photos- 
showing equipment used and such 
how-to procedures as the correct way 
to twist and tie the ends of a large 
bologna or salami.
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• A WARMER WAY TO LIV E •
Freestanding, Fireplace Insert and Mobile Flome 
models are available. A ll models are I.C.B.O. 
and/or G .A .L. listed.
RENOWNED QUALITY & EFFICIENCY
For more information contact:
SWEET HOME STOVE WORKS. INC.
P.O. Bos 233 •  Department FM 
SWEET HOME, OREGON 97386 
(503) 367 5185
r  ^
Sm all M anure Spreader 
Is Available
Homesteaders looking for a small, 
ground-driven manure spreader will be 
interested in the Estate “ mini”  Spread­
er®. It’s designated to be pulled behind 
a small garden tractor (7hD or more).
The load bed is three feet wide and four 
feet long, and has a capacity of 16 cubic 
feet. It has all steel welded construction, 
gravity feed, and a fan design which 
creates a fine and wide spread pattern.
Wtih a special adapter kit, the spreader 
can also be used to spread granular 
materials such as lime and fertilizer, or 
seed, and salt or sand for deicing.
The spreader is priced at $419.00 
freight paid, and the conversion kit sells 
for $65.00 freight paid.
For more information contact:
Country Manufacturing, Inc.
P.O. Box 104M 
Fredericktown, OH 43019 
Phone [614] 694-9926
Kutas now owns and operates a 
sausage-making business in Buffalo. 
The warehouse has been described as 
immaculate, and one of his big 
concerns is meat processing safety. 
The first chapter in Great Sausage 
Recipes is titled: “The Wholesome 
Meat Act” and in it he spells out why 
this act helped raise the standards of 
safety in commercial sausage kitch­
ens. Some other chapter titles are: 
“ Natural Casings” ; “ Collagen Cas­
ings” ; “ Curing Meat” ; “ Dry Cur­
ing” ; “ Destroying Trichinae” ; and 
“ smoking Meats” .
Kutas makes no claim to be a great 
writer; nonetheless, page after page 
is stuffed with valuable and delicious 
information in a language all can 
understand. He has spared himself no 
pains and taken no shortcuts in 
presenting his work. In the second 
half of his book, there are enough 
recipes of every conceivable kind of 
sausage and cured meat to link the 
world: capicola, Genoa salami, morta- 
della, kishka, Mexican chorizo, wien­
ers, Polish and Italian style sausages, 
Braunschweiger, smoked turkey and 
the best of all the wursts.
Warning! These recipes provoke 
the appetite to such a degree they 
could be declared dangerous to all but 
the most stalwart of the vegetarian- 
minded—for'visions of these smoked 
and sizzling ingredients swirl plaguey 
and prolific as the temptations of St. 
Anthony...
But to anyone who considers kiel- 
basa an occasion, and a good pro- 
sciuto -paradise -K utas’ book will 
send you.
THE UNDERGROUND HOUSE 
BOOK. By Stu Campbell. Garden 
Way Publishing. 1980. $9.95 paper- 
bound.
by Ellen LaConte
I f Rob Roy’s articles on building and occupying an underground home in Farmstead, Early 
Summer 1979 and in this issue have 
inspired you to design an in-earth 
shelter, Stu Campbell has a book that 
can help you finally to decide and to 
know how to begin. Underliving has 
as many faces as on-earth living- 
choices about shape, size, light, 
heating and cooling, drainage, afford­
ability are limited only by the laws of 
physics and your imagination.
CATCH THEM ALIVE AND UNHURT!
Amazing HAVAHART trap captures raiding rats, rabbits, squirre ls, 
weasels, etc. S traying pets, pou ltry  released unhurt. Fully 
assem bled. Easy to use. Open ends give animal contidence. Sizes 
fo r all needs.
Send SI for illustrated guide and price list
W00DSTREAM CORPORATION, Dept FS
Box 3 0 1 6 , L a n ca s te r, PA 17605
Name___________’ ____________
Address_________ _ _______________________ __
City_____________________State___________Zip
Be your ow n 
chim ney sw e e p
BEWARE OF SOOTY,
CLOGGED CHIMNEYS . . .
THEY CAN CAUSE FIRES!
SAVE $25 to $40 each time you clean your 
own chimney or stove pipe.
If you don t clean your chim ney regularly you not 
only risk a fire, you have a less e ffic ien t heating 
system After trying to clean mine with chains, burlap 
and poles I realized the importance of a professional 
chim ney brush and extension rods
Brushes are of tough steel bristles, w ith loop on one 
end and standard X' p ipe thread other end Loop 
adapter & fiberglass rods available See below
BONUS OFFER: Send chim ney brush order and 
receive "B e  Your Own Chim ney Sweep. 112-page 
illustrated in-depth guide V p r ic e  Reg $4 95 only 
$2 50'
I
I
S e n d  m e, at o n ce  the  fo llo w ing :
Round Chimney Brushes:
□  4% " D iam ete r
□  125m m . Dianpeter
□  5" D iam ete r
□  6" D iam ete r
□  175m m . D iam ete r
□  7" D iam ete r
□  8" D iam ete r
□  9" D iam ete r
□  10" D iam ete r
□  11" D iam ete r
□  12" D iam ete r
□  14" D iam ete r 
Square Chimney Brushes
□  6" x 6 " $ 1 8 .9 5  □  11" x  11" $ 2 9 .9 5  |
□  7" x 7" $ 2 0 .9 5  □  12" x 8" '$ 2 9 .9 5  ,
□  8 " x 8" $ 2 2 .9 5  □  12" x 12" $ 2 9 .9 5  I
□  10" x 10" $ 2 5 .3 0  □  16" x  12" $37 95  ,
□  11" x 7" $ 2 9 .9 5  □  14" x 14" $ 3 7 .9 5  |
8th er s iz e s  by req u est |Lo op  A d ap te r $ 1 .5 0  I
□  4 F t. F ib e rg la ss  R o d s $ 6 .9 5  |
□  B o n u s  B o o k  "BYO Chimney Sweep" 2 .5 0  
Satisfaction or Full Purchase Price Refunded. |
$ 1 1 .7 5  1
$ 1 1 7 5  l 
$ 1 2 .2 5  ,
$ 1 3 .5 0  I 
$ 1 4 .2 5  ,
$ 1 4 .2 5  I 
$ 1 5 .5 0  ,
$ 1 6 .5 0  I 
$17 95  .
$18 95  
$ 19 .9 5  
$21 .9 5
| Total $_______ O h io  R e s . Add 4% S a le s  T ax  |
| □  Paym ent e n c lo s e d —or ch a rg e  to m y: 
j O  M aster C h arg e  □  V IS A /B a n k A m e r ic a rd
| C ard  # ---------------- E x p  D a t e :_________________
N a m e _____________ ____________________________________ *
, A d d re s s ______________________________________________ ^
C it y -------------S ta te
TO ORDER OR FOR INFORM ATION 
CALL 1-800-848-9765
O HIO  RES. 
614-373-7125
45750 ]
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C  p a t t e r n s  & A p p l i e s  c a t a l o g ^
1 o v e r  2 5 0  d e s ig n s  ! O N L Y  $1 r e fu n d a b le
[■^ onf-Built T o y .tc T .t t .  «C o>pt 2 6 4 fA H O E  C ITY . C A  9 6 7 3 0
flock #Cr/b
LETS BABY R0CK>« 
SELF TO SLEEP
•  Sturdy 
Silent
•  Praised by 
Babies and 
Parents 
G uaran teed
O n ly  $ 8 .9 5  p e r se t of 4. W e  p ay  p o sta g e . 
N.K.R. PRECISION MFG. CORP. Box 333xH»rrim«n, N.Y. 10926
Simply remove casters & 
insert ROCK-A-CRIB 
SPRINGS IN THE LEGS OF 
YOUR CRIB.
Okt Fashioned Goods in endless variety. Ceil­
ing fans, kerosene lamps, wood stoves, oak 
furniture, gardening tools, weather vanes, 
churns, water pumps, dairy and farm equip­
ment, copper and cast iron cookware, farm 
bells, windmills, and all other merchandise 
you could expect from an ole time country 
general store. All new goods in our big, 250 
page “ Wish and Want Book"’ catalogue. 
Order your copy today... only $3.00 ppd.
CUMBERLAND GENERAL STORE 
Dept. FP90, Route 3, Crossvllie, Tenn. 38555
LOG
CARRIER
the clean and easy way to carry 
logs, chips and twigs for your 
fire Keeps dirt and chips in the 
carrier, not on the floor.
Handy for many other chores — 
gardening, home repairs, hunt­
ing and vacation trips, like 
having an extra hand to haul 
hard to handle things 
Made of rugged Canvas Duck, 
reinforced with web trim on all 
wear edges and seams Strong 
web handles go around bottom 
under load for max support 
and balance
Colors: Western Tan, Linen.
Blue, Green, or Red Contracting 
trim
No F l l  Standard
23 'L x 43" girth without end panels 
No F22 Deluxe 
23"L x 16 'H x 11 "W with end panels 
No F33 Jumbo
28"L x 20"H x 15'W with end panels
Prices Post Paid Wisconsin residents add 4% sales tax
FIRL INDUSTRIES, INC.
321 West Scott Street, Fond du Lac, Wl 54935
\  \  , c,o\6 *
\  B°X 126
-  —  -  t  a o 0" ' Box 46 - F 9 K
c B o x  7966 - F 9 Louisville„Ky. 4021
northeastern.
lo^ homes inc.
The Underground House Book will 
certainly not be the last of its 
kind—predictions of in-earth shelter 
enthusiasts are that over the next 
decade as many as 30 percent of new 
homes will be built in or under 
ground—but it is currently one of the 
most readable. Author Campbell’s 
credentials range from the care and 
tending of the Earth’s soil blanket 
with compost and mulch about which 
he wrote two volumes to living on the 
Earth which he chronicled in Building 
the House You Can Afford. To write 
the current volume for Garden Way, 
Mr. Campbell drove across the coun­
try from northern California to Ver­
mont dreaming entire communitites 
of in-earth homes into the passing, 
changing landscapes. He became 
convinced that these homes could be 
beautiful, airy, and welcoming as well 
as efficient—so convinced that he is 
currently building for himself Earth- 
tech 6 in Vermont.
Mr. Campbell notes that this is “ a 
book of facts, about financing, earth 
stresses, lighting, humidity control 
and the rest. But more important it’s 
an emotional book—about warmth and 
security, privacy and peace of mind.” 
It is about all of those things.
The Underground House Book be­
gins with an overall look at the nature 
and history of below-grade housing 
including the pioneering designs and 
notions of Frank Lloyd Wright and 
Malcolm Wells. Siting considerations 
are analyzed from planning and 
topography to building and zoning 
regulations and dealing with above­
ground neighbors. Financing (from 
acquiring loans to estimating cost 
efficiency), designing to keep water 
out, structural and spatial considera­
tions (earth shelters employ masses of 
masonry, block, steel supports and 
the like in many cases), building 
techniques, heating and insulation 
(from wood stoves to solar atriums 
and collectors), the psychology and
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O v e r  2 5 0  W a y s  to  p r e p a r e  ZU CCH IN I ( o « 7
The “Easiest-to-Grow,” Most Versatile Squash! 1/ 3 "
% X 0 ^ i
C o o ^ 00^
PLUS,
Zucchini can be as delicious as you want it to be. And with the 
Zucchini Cookbook, you’ll soon wonder how there ever could 
be too much of this versatile vegetable (and all its summer/ 
winter squash cousins, too). There’s literally no end to the 
amazingly delicious combinations and recipes in this book.
• crowd pleasers like zucchini-barbecued chicken
• light summer suppers featuring zucchini tuna boat
• fresh crisp salads like zucchini oriental salad
• fall breakfasts of pumpkin waffles topped with zucchini 
marmalade
• kid pleasers like fruit-filled winter squash; pumpkin fudge
• gourmet treats of stuffed squash blossoms
• nourishing lunches like zucchini quiche italiano
• company dinners with zucchini-dill souffle
And there’s lots more—all tasting even better than they sound. 
Plenty too, on canning, freezing, drying, pickling and storing. 
What’s more, these recipes are fun and easy for the cook, re­
warding for the gardener, healthful for the kids and great for the 
budget, You simply can’t miss with this one! Circle *76, $3.95.
F R E E !  52 GREAT 
GREEN TOMATO RECIPES
When your order totals $10 .00  or more
Includes dozens of family pleasin’ favorites like:
• Green Tomato Parmigiana 
/ • Green Tomato Croquettes
• Green Tomato Pic!
To Get Your Copy
PLEASE MAIL COUPON AT RIGHT TODAY!
More Harvesttime Know-How Books —
Garden Way’s Guide to FOOD DRYING -  
The practical, low-cost alternative to canning 
or freezing. How to do it, what equipment 
to use, PLUS 100’s of recipes for using what 
you’ve dried. A MUST FOR EVERY 
GARDENER! Circle *21, $5.95
SAUCE IT!—Fastest, easiest way we know 
to preserve tomatoes, apples (of course) and 
practically any other fruit or vegetable as 
well! Complete guide to home food concen­
tration... 170 recipes too! Circle *109, 
$5.95
Mail Coqpon Below Today or Write to:
Garden Way Publishing, Dept. A434 , Charlotte VT 05445
TO: Garden Way Publishing, Dept. A434 
Charlotte, Vermont 05445
Please send me the book(s) circled.
76 21 109
Enclosed is $ _______  (If less than $10, please add
$1.00 postage and handling.)
□  My order (including postage) is over $10.00.
Please also send “52 Great Green Tomato Recipes” 
ABSOLUTELY FREE.
□  Check/Money Order □ Master Charge □  VISA
Acct. #  ________________________ ____________
Exp. Date _____________
Name _____________________________________
Address _______________________ ____________
City__________________State_______ Zip______
FULL MONEY-BACK GUARANTEE
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Everything you’ve always 
wanted in an expensive 
wood stove •••
• Heavy steel plate construction with air­
tight seams
• A total welded baffle system
• Life-time guarantee
• A heavy gasketed cast iron door
• Pre-heat chamber
• Single control to regulate primary and 
secondary air intake
• Space-saving flue connector, allowing 
closer placement of stove to walls
• Full lining with high-temperature fire 
bricks
• Large ash fender
• Choice of rear or top flue
• Optional water-heating hookup
• Approval of Consumer Testing Lab­
oratories
• Availability of Double-Door Fireplace 
Model
except the 
high price!
^WARNER Stove
P O  Bo« 2 0 1 . Belmont. N H 0 3 2 2 0  
(6 0 3 )2 6 7  8 5 6 2
Send for our free brochure Dealer inquiries invited
r C T l  EXCLUSIVE FEATURES FACTS # 1 1
jHi*s winter’s SNOW REMOVAL
24" Rotary Snow Thrower Attachment
C O N V ER T IB LE
MODEL
725
20" ROTARY 
TILLER
M A IN LIN E F e a t u r e s  P r o v e  I t ’s  B e s t !
■  w •  r r u iu e a T io i  c _Doesnt it Make Sense to Own a Snow 
Thrower Which You Can Add a Tiller to 
Next Spring?
Best Cultivator Sold 
AVAILABLE NOW! HEAVY GAUGE 
ALL STEEL 
HOUSING 
HIGH SPEED SINGLE 
STAGE AUGER FOR 
SUPERB HANDLING OF 
WET & DRY SNOW
BALANCED SOLID 
STEEL AUGER
INSTANTLY ADJUSTED 
DISCHARGE CHUTE 
CONTROLS SNOW
O hD  ONE HP FOR EACH THREE 
*  INCHES OF AUGER WIDTH!
Compare the Features of 
the MAINLINE Snow  
Thrower Attachment with 
any Single Use Machine!
$ 3 9 9  CAST IR0N GEAR CASE. ALL BALLBEARING
T „ CONSTRUCTION WITH HEAT TREATED HYPOID STEEL BEVEL 
ATTACHMENT ONLY GEAR DRIVE SEALED IN AN OIL BATH
CENTER MOUNTED 
AUGER WITH 
NO OUTBOARD 
BEARINGS TO CLOG
ADJUSTABLE SKID DEPTH 
SHOES (NOT SEEN) SET 
GROUND CLEARANCE
M A I N L I N E  desig n  m akes
'■# cowvtetifea owe d t h p r s  n iiT nnOTHERS OUTDATED!
NO BELTS NO CHAINS 
ALL GEAR DRIVE 
EASIEST HANDLING 
GASOLINE & DiESEL 
MODELS AVAILABLE
FOR MORE FACTUAL INFORMATION. WRITE TODAY!
City State Zip
MAINLINE Box 348; London, Ohio 43140 
ph. 614-852-9733
decoration of underhomes--all these 
concerns are given careful attention. 
It is not a technical manual, but using 
the technical information that is 
offered clearly and readably, an 
inexperienced owner-builder could 
begin to design his own home, to ask 
the right questions and find some of 
the answers.
Most helpful of all, perhaps, and 
most heartening are the descriptions 
of the homes and experiences of 
pioneers in 20th Century earth- 
contact sheltering. Six builders were 
interviewed and photos and drawings 
of their homes are presented. Andy 
Davis’ elegant, highly-textured field- 
stone cave in Armington, Illinois. Rob 
Roy’s south-facing, Log-End Cave in 
New York State. Terratect Malcolm 
Well’s Random House and an active 
solar-heated, massive, underwoods 
dwelling in Indian Mills, New Jersey. 
John Barnard’s atrium-centered Ecol­
ogy House in Osterville, Massachu­
setts. Jeff Sikora’s SubT House in 
Swanton, Vermont where the roof 
projects almost conventionally above 
ground. And Don Metz’ Alcorn (in 
Maine), Baldtop and Winston Houses 
(in New Hampshire), all spatious 
masonry homes with airy corridors 
and comfortable shapes.
All of these cold-weather homes 
(not an Arizona bunker among them) 
were found and reported to be heat 
efficient to a fault, handsome, bright, 
open-feeling and dramatic. Ranging 
from round to square, small to very 
large, and part-way under to nearly- 
buried, these underground homes 
present a cross-section varied enough 
to enable you to make personal 
choices about your own earth-con­
tact dream house.
Could I build an underground home 
using this book? Almost—with more 
technical details specific to the home 
of my designing, I could with an 
architect or builder as a consultant 
intelligently design such a home.
And having read The Underground 
House Book, would I move under­
ground? Yes. For the first time, I, an 
inveterate open-space type, would 
consider living in an underground 
home. They are beautiful. They can 
pay back their initial ten percent cost 
override in energy efficiency (over a 
period of from ten to two-dozen 
years). They are not maintenance 
nightmares. They are not at all 
claustrophobic. Underhomes after all 
may be among the more human, 
Earth-conscious shapes shelter will 
take over the next decade.
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The Clark 
Agency-
LlS
80 ACRES FOR GRACIOUS 
COUNTRY LIVN G
Can be enjoyed in this extensively 
renovated older 6  room cape farmhouse 
consisting of 3 bedrooms, full bath, 
kitchen/family room with fireplace, en­
closed porch and full concrete and 
pointed rock basement. Buildings also 
includes 24 x 24 two car garage, nearly 
new 30 x 45 Darn. Land consists of good 
sized hardwood and about 1 2  acres of 
fertile fields near buildings. On year 
round dirt road and is ideal for family 
with horses. $84,500
”  """ t h e 'c l a r k ' a g e n c y  '
89 High Street, Belfast, Maine 04915 
207-338-4610
Sirs: Please send me Free mail outs 
of Penobscot Bay area real estate 
M R./M RS.________________________________
ADDRESS_________________ 1_____________
CITY
STATE T E L .
pinch of any of our blends in a teakettle 
or saucepan of water simmering on the 
woodstove. Long lasting. Choose Rose 
Garden, Lemon, Lavender, or Citrus- 
Spice. Any two - $5.00 postpaid.
Send Stamp for complete gift list.
MONK’S HILL HERBS 
R .F .D . 2
Winthrop, Maine 04364 
Phone: [207] 685-4051
IC O O S O O O C O O O O O C C O C C C O O O
NATURAL 
WOOL 
YARN
With lanoiin left in for warmth and 
water-repellancy
[Send $1.00 (refundable with first order) 
(for samples and prices
PARADOX YARNS
Dept. A
L  Grant & Willow Sts.
Ellsworth, ME 04605 
S O S O C O S O O S O G O C O
=w*
BODVAEL FARM 
Rt. 2, Box 684F 
Litchfield, Maine 04350
POULTRY BOOKS
AND SUPPLIES
W rite for our new catalog 
$ .50 postage please 
refunded on first order
HELPING SMALL 
FLOCKOWNERS j 
SINCE 1977 1 
£ •_  MAY WE
HELP YOU? Jl
i t =Ms
CAMPS
UNITY: 2 story, 5 rooms & bath, suitable 
for year round use. $15,300.
BURNHAM: 4 rooms & loft, bath, lake 
frontage, walk to golf course $19,500
CORNVILLE: year round camp & other 
improvements on 131/2 acres with 
view, good frontage on substantial 
stream & road, reduced to settle 
Estate. $19,500.
LAND
32 acres - Burnham, fields, woods, 359’ 
frontage on Lake Winnecook.$32,400
65 acres - Freedom, wooded, southern 
exposure, secluded location, 1 ,0 0 0 ’ 
+ / - road frontage. $18,000.
100 acres - Appleton, wooded, heavily cut 
1 0  years ago, secluded, good long 
term investment. $11,600.
119 acres - Troy, wooded, old fields, 
3300’ on lake, 800’ on road, good 
development potential. $150,000.
178 acres - Unity, wooded, selectively 
cut, good long term investment.
$27,750.
Q N uWh
r~r~l (Til £ \(
McGILLY
REALTY
Main Street, Box 535 
Unity, Maine 04988 
[207] 948-6359
M ORRILL: Lovely 16 ac. gentleman’s 
farm in quiet, picturesque village. Ten 
miles from the coast. 1 1  cleared acres, 
balance is wooded. Six room farmhouse 
with two or three bedrooms. Attached 
shed and barn. Detached two car garage. 
All buildings in very good condition. 
Excellent gardening opportunities.
Asking $59,000.
KNOX: 100 ac. farm - 20 acres tillable. 
House is straight and in good condition. 
Two streams, road frontage on 3 roads.
$50,000.
MONROE: Secluded old Maine farm on 
180 plus acres. 30 minutes from Bangor, 
20 minutes from Penobscot Bay.
Under $70,000.
SEARSMONT: Old Cape with consid­
erable remodeling completed, i.e. fur­
nace, wiring, and kitchen. Long road 
frontage, farm pond, garden area, and 
berries. Asking $34,900.
JACKSON: 320 acres more or less. 
Possible owner financing. $60,000.
WALDO: 84 wooded acres, five miles 
from the Bay. $24,000.
DIXMONT: 22 acres - fields, lightly 
wooded, views. $9,500.
BROOKS: 34 acres with brook. Good 
hunting area. $9,000.
FIELD &QUIMBY, INC
m
R E A L T O R ®
P.O. Box 403F 
Belfast, Maine 04915 
[207] 338-1360
MAINE 
MAPLE 
PRODUCTS, 
INC.
Maple Syrup 
and Candies
Many sizes available.
Treat yourself to a taste of Maine 
or give a rare and unique gift to a 
friend for Christmas!
A family tradition for 200 years.
RAY AND GINNY TITCOMB
Box 414, Farmington, M E. 04938 
207-778-3803
THERM O CONTROL SHENANDOAH K ER R
§ The Black Stove |  
Shop »
•EX P ER IEN C E
•SERV IC E
•INSTALLATION
m-<
m z
1 0 0  different models, 5  
all in stock ®
f 1394 Lisbon Street Open Monday J  
Lewiston, Maine 04240 through Saturdays 
oc (207)784-6144 8  t 0  5. Friday til <
^ 359 Riverside Drive 8  p.m. s/>
vi Augusta, Maine 04330 ~
i l  (207)622-6040 7>
CAW LEY-LEM AY ENERGY HARVESTER
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TREE CATALOG!
United Farm Agency’s latest catalog is 
yours FR EE ! 296 pages describing 
over 2,800 selected real estate 
values from coast to coast!
Please specify type property^ 
and location desired.
UNITED FARM AGENCY
612-FM W. 47th St. Kansas City, Mo.
. Missouri 64112 Phone: 1 -800-821 -2599 _
MAKEYOUR 
SECOND ‘HOME’A 
TURNER GREENHOUSE!
Dreaming of a vacation retreat? Save time, 
energy and worries! If you love gardening, 
you’ll be right at home in a Turner Greenhouse. 
1 They're quality-constructed... and affordable! 
Write for FR E E  catalog.
TURNER 
|GREENHOUSES
HWY 13 S., Goldsboro, NC 27530
WHY DO O VER 10,000 PEOPLE 
“ OWN A KERR WOOD-FIRED 
1 FURNACE OR BO ILER?
Maybe it's because they recognize that KERR's 
H  30 years of experience in the central heating 
P i  business means reliability ... or maybe it's 
'Scotty' because they got all the facts on KERR products 
from one of KERR's 1,250 reputable Dealers ... 
or possibly it's just knowing that KERR backs these 1,250 
Dealers with a full-time, highly trained technical support 
staff. Or could it be that these 10,000 plus people searched 
the market and decided that a KERR product
gave them the best value for their heating 
dollar?
Whatever the reason, when you consider 
spending your hard-earned dollars to help 
cut the cost of heating your home, see 
your local KERR Dealer.
Scotsman
TITAN
He'll give you the whole picture on KERR's line 
of solid-fuel central heating products, and the KERR 
reputation.
By the way, KERR has added two new products to its lineup - 
the MINI-SCOTSMAN for users of wood, and the new TITAN 
COAL FIRED BOILER. Ask about them!
M a k e  t h i s  w i n t e r  a  
w a r m  p l a c e  t o  b e
For more information on our solid fuel furnaces & boilers 
call or write to:
9 CIRCUS TIME ROAD 
SOUTH PORTLAND,MAINE 
04106
207 773 8909
energy as if people mattered
The Tennessee Valley Authority 
(TVA) has long had as its aim the 
provision for area residents of social 
and economic improvement through 
the implementation of its projects as 
well as the provision for them of 
affordable electric energy. That tra- 
» dition was held with in the pilot solar 
project in Memphis which involved 
small and minority business partici­
pation. The recent Nashville TVA 
solar project broke with the tradition 
rather surprisingly when it chose 
commercial lending institutions ra­
ther than TVA trusjt funds to finance 
the Nashville solar project which will 
install 10,000 solar domestic hot water 
systems. It broke from custom again 
when engineering/economic analysts 
selected bids from six companies-- 
only one a small solar firm. The 
remaining bids accepted for the 
project were from subsidiaries of 
EXXON, ARCO, ASARCO, Grumman 
and City Investing Company.
Notes David Morris, co-director of 
the Institute for Local Self-Reliance in
Washington, D.C.:
“ What may be rational from an 
engineering perspective may be irra­
tional from a social perspective...The 
emphasis on renewable resources is 
only one facet of a broader vision. 
[Some] people believe that the deci­
sion to self-consciously invest more 
than $1 trillion to build a new energy 
generation and delivery system re­
presents an opportunity to design 
systems that are based on social as 
well as engineering criteria, systems 
that are democratic, humanly-scaled 
and equitable."
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Colombia the gem
The Columbia Glacier which haunts 
the Prince William Sound near Val­
dez, Alaska, is promising a retreat. 
That ought to have an optimistic ring 
to it, but it doesn’t. In a unique study, 
U.S. Geological Survey scientist Mark 
Meier has been able to determine that 
the movements of glaciers that have 
their feet in the oceans are determin­
ed not by climate or temperature, but 
by their under-water shape and the 
depth of the water. Retreating gla­
ciers, those that calve off bits of 
themselves as icebergs, retreat and 
calve at an accelerating rate as they 
get their feet into deeper water. 
Meier predicts that the 425-square- 
mile Columbia Glacier will begin 
calving icebergs in earnest over the 
next few years at an increasing rate 
from the current four million tons per 
day to 27 million tons per day over the 
It is actually a most significant 
step in glaciology to be able to 
second-guess glaciers. It may also be 
a significant event in oil transport, for 
Valdez on Prince William Sound is the 
southern terminal of the Alaska 
pipeline from which Alaskan oil is 
shipped in tankers to American and 
other ports. Oil tankers may soon be 
observing stringent iceberg-hazard 
watches. While no halting of oil 
transport is predicted, some slowing 
and occasional postponement of tank­
er passage is to be anticipated and 
elaborate containment schemes are 
underway to keep Columbia’s calves 
from blocking shipping lanes.
-Science News
a safe nuclear plant
In a sort of natural litmus paper 
test, the hardy, trailing tropical 
spiderwort plant blushes pink in the 
presense of low level nuclear radia­
tion. Ramie Arien and Steve Rubin of 
Larchmont, New York discovered that 
radiation turned the normally blue 
flowers of a special strain of spider- 
wort to pink within three weeks of 
exposure. They are marketing the 
necessary cultural materials with the 
idea that everyone deserves to own 
his own nuclear plant. Residents of 
towns in which nuclear plants operate 
may appreciate such a natural nuclear 
monitor.
I House warm, 
house beautiful.
L.C. Andrew cedar log homes are a 
beautiful way to keep warm in winter 
and cool in summer, naturally.
That’s because at L.C. Andrew, we 
combine the beauty and warmth of 
Maine white cedar with the efficiency 
of wall insulation.
And we do it in style. Select your 
L.C. Andrew log home from a range 
of classic designs, from traditional 
log cabin to contemporary chalet.
L.C. Andrew log homes are profes­
sionally made for warmth, beauty, 
and easy, leisure living. They are 
custom designed by you.
r  TONGUE 
4 GROOVE 
PREMIUM PINE
5/16 PLYWOOD
CONSTRUCTION 
WITH CAULKING
America’s Premier Log Home Supplier.
For more details, send fo r our free 
brochure, or send $4 fo r our portfo lio .
Write F.S. Blake, L.C. Andrew, Inc. 
L.C.ANDREW South Windham, Maine 04082 • (207) 892-8561
MAKE DELICIOUS 
CIDER, WINES, AND  
NATURAL FRUIT JUICES
at Year 'Round Savings.
Just a few turns of the pressing screw, and you’ll 
be sipping cider so pure and so delicious...you’ll 
never want store bought cider again. Naturally 
sweetened beverages with no preservatives or 
chemical additives are yours to enjoy with the 
Garden Way Fruit Grinder/Cider Press. Once you 
taste the wholesome goodness of “ tree fresh” 
fruit juices, your family and friends will use the 
press all year ’round.
• Stands a full 4 ft. tall
• Pine and select hardwood construction
• Complete one year warranty 
Available fully assembled and in two economical 
kit forms.
Send for free  information today! 
Garden Way Research 
Charlotte, VT 05445
| TO: Cider Press d o  Garden Way Research 
1 Dept. A598P,Charlotte, VT. 05445
I YES! Please send me free information describing 
1 the Garden Way Fruit Grinder/Cider Press.
Name
| Address
Please print full name and address
1980 Garden Way, Inc, State Zip
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oh, hang it
Subscribe to the DRAFT HORSE JOURNAL
Match your power needs to a flexible, self-renewing, dependable, 
and quiet source of energy...get hitched to a team of Draft Horses. 
For 16 years the Journal has been the champion of those who breed, 
raise, and work the heavy horse. Grow your own source of energy and 
subscribe today.
U.S. Canada (U.S. Funds)
One Year (4 issues) $10.00 $12.00
Two Years (8 issues) $18.00 $21.00
Your subscription will start with the next published issue. 
$5.00 for last two issues mailed immediately.
Send to DRAFT HORSE JOURNAL 
P. O. Box 670, Dept. FS Waverly, IA 50677
T h e  B E S T  W o o d s to v e  
is  N O T  A ir tig h t!
There is a non-airtigni stove available 
with even higher efficiency than a
3ood airtight nas. It also doesn’t pro- uce the excessive creosote and car­
bon monoxide that is normal with air- 
tights, so chimney fires are less like­
ly. This remarkable stove is the JUCA 
Model B-3.
Over the past 6 years the B-3 has 
proven its safety, efficiency and per­
formance in totally heating thou­
sands of homes. We often get letters 
about eliminating heating bills on 
houses up to 5000 sq. ft. It’s directly 
compatible to ductwork, has a glass 
door and is safety tested. Price is 
about $700 depending on options, 
color and shipping charges.
We offer a FR E E  computer analysis of your application.
CALL OR 
WRITE:
U U C P
WOODSTOVES
Conversations among energy con­
servationists are rife with window 
insulation buzz-words like “ thermal 
shell’’, “ R-value’’, “ Indian shutter’’, 
and “ flow through’’. While that is 
sometimes off-putting to the home-re- 
trofitter, these simple statistics from a 
Dutch study on the effectiveness of 
draperies as window insulators may 
be helpful:
A ten-percent saving in heat energy 
can be realized by the use of a drapery 
that hangs to the window sill and does 
not cover a heating unit below. This 
drapery is a curtain.
Upwards of 20 percent energy can 
be saved if the drapery hangs from 
the ceiling to the floor and does not 
cover the heating unit.
25-percent energy saving is poss­
ible with a combination of a curtain 
and a long drapery, where neither 
covers the source of heat.
free as a breeze
That’s the style of homebuilt wind 
power in many parts of the country 
today. But not in the flatter parts of 
the midwestern states such as Ohio. 
Wind generators operate at speeds of 
above seven miles per hour, peak at 
around 30 miles per hour and go into 
dangerous over-speeds above that, as 
in storms. In a flat, slow-air region 
like the eastern mid-west, wind 
speeds of less than ten miles per hour 
are the norm and low wind energy 
conversion is a problem. The cost of 
generating power from the wind is 
quite high as a result—ranging from 
nine cents per kilowatt hour for a 
large wind rig to a prohibitive 67 
cents per hour for a farmstead-size 
rig. While inflation and increased 
costs of conventional electric power 
may make wind power relatively more 
affordable, just now wind power is not 
a poor man’s power everywhere.
TOLL-FREE 1 - 8 0 0 - 3 4 8 - 8 8 5 0
IN INDIANA CALL 1-219-326-1600 OR WRITE 
JU C A , IN C ., D E P T . F M ,
1400 L A K E  S T ., LA P O R TE , IN  46350
alco-notes
While some companies advertise 
with possibly questionable veracity 
kits for producing fuel-alcohol for 15 
cents per gallon, other more reason­
able farmstead production figures are
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closer to a dollar or more depending 
upon cost of equipment, cost of 
energy (e.g., wood for fuel) used to 
produce the alcohol from foodstuffs 
and cost of the high sugar crops. A 
fair cost estimate must always include 
current tax incentives and the value of 
the residue which may be used to feed 
livestock. A Kansas research group 
has recently completed a report for 
the USD A which indicates that a 
farmstead “ moonshine-type” still is 
able to produce 60,000 gallons of 
ethanol [a large farmstead, that] 
at about $1.63 per gallon. This study 
does include the value of by-pro­
ducts for animal feed, but does not 
include the tax deductions. A small 
farm producing 160,000 gallons per 
year can operate its still for about 
$1.34 per gallon. And a large farm or 
community still could produce about 
360,000 gallons at $1.13 per gallon.
The study also compares the rela­
tive per acre cost-effectiveness of 
various alcohol crops. The highest 
value crop according to the Kansas 
study are rye, yielding (under study 
conditions) 54 gallons per acre at 
$1.07, grain sorghum, 125 gallons per 
acre at $1.08, and corn, 214 gallons 
per acre at $1.14. Lowest in produc­
tion value (perhaps due to labor costs) 
are oats and sugar beets, both at 
$1.43 per gallon.
Complete details of this study, 
which may be used as a basis for 
applying for ethanol project loans, are 
available for $6 in the report Small- 
Scale Fuel Alcohol Production (#001 - 
000-04124-0) from the Superintendent 
of Documents, U.S, Government Prin­
ting Office, Washington, D.C.
hy-meth in the tank
At the Systems Development Bran­
ch of the Solar Energy Research 
Institute in Colorado a new piece of 
automobile design, slated for comple­
tion late in 1980, promises an option 
to the petroleum car. Researchers 
have learned to use the heat from a 
car’s operating engine to vaporize 
methanol into hydrogen-rich gases 
which have nearly 25 percent more 
heat/energy value than the methanol 
alone. A blend of the methanol and 
hydrogen will operate an engine more 
powerful than the standard gasoline- 
powered engine—cleaner, too.
Carry Ten Times A 
Wheelbarrow Load With 
INCREDIBLE EASE!
These BIG, strong carts are perfectly balanced 
on two huge wheels — roll easily over lawns 
and gardens — carry up to 400 lbs. of load — 
huge volume capacity means you make fewer 
trips — you'll save time and steps.
If you are still struggling with a wheelbarrow or 
inadequate cart (with tiny wheels) send for FREE 
Cart Catalog. Build it yourself kits, too.
GARDEN WAY RESEARCH, Charlotte, Vermont 05445
T he "O riginal"  
G ard en  W ay C art
A v a ila b le  in  3 s iz e s  
& kit form, too!
SEND FOR FREE 
CART CATALOG
TODAY
£.| CARTS c/o
11 GARDEN WAY RESEARCH,
| . Dept. A597
3 1 Charlotte, Vermont 05445
§1
“I EH Please send FREE CART 
j CATALOG.
|  Name__
| Address.
J City-----
|^S ta te__
(Please Print)
Let our hot gloves cool, caress and protect 
your hands and arms . . .
Load your stove or fireplace!
Barbeque in your backyard!
Drive in the Indianapolis 500!
Or'perform thousands of other routine tasks you'll 
find HANDHOLDERS essential for!
Heavyweight industrial terry, fully lined hand & quilted, for soft feel 
but great protection. Chemically treated with flame retardant.
SPECIAL BONUS: Order and we ll embroider the name of the owner of the 
hands which will wear the gloves for only $1,50 on the c u f f . . . that's Z2 of our 
regular price! p e r s o n a l iz e :
ACT TODAY—We make it e a s y .. .so your burned, scarred 
and splinter-filled fingers won t have to limp through the 
Yellow Pages . . .  YOU CAN O RD ER RIGHT NOW FROM 
US! ONLY 511.95 PAIR + $1.50 Personalized
HANDHOLDERS make the perfect gift (even if you give 
them to yourself) for just about anyone & everyone.
PLEASE SEND AT ONCE! _ PAIRS OF HANDHOLDERS
FS
NAME ___
ADDRESS 
CITY_____
TOLL FREE: 1- 
4 L ,  OHIO 1-614-373-7125
SUlciean
ZIP
■■■■ CHrtwr cuumc sum«s I 
211 OHIO STREET FS 
MARIETTA, OH 45750
" I found (at least around my house) that just when I had on my best 
shirt or sweater, it was time to bring in wood, or stoke the fire or grill 
the hamburgers or split more wood. And before I was done with one 
or another of these tasks. I had managed to (1) get a splinter: (2) burn 
a finger; (3) ruin my shirt or sweater, or at the very least (4) get very, 
very dirty (and on really bad days I could do all four!)."
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FREE HERB CATALOG
Learn nature s secrets 
Historical uses
HERBAL EDUCATIONAL CENTER
Rt #1, Dept. F Box 314-H
Delray Beach, Florida 33444
CHIMNEY BRUSHES
REM OVE D A N G ER O U S 
CREOSOTE, GET FULL CHIMNEY 
DRAFT KEEP IT SAFE PRICES, 
LITERATURE 25c (NO STAMPS). 
LANDERS CO.. DEPT S8, 429 
MEMORIAL AVE.. WEST SPRING- 
FIELD. MASS. 01089 y
BAR HARBOR 
BANKING & TRUST 
COMPANY
“Seven Convenient Locations”
Bar Harbor 
Milbridge 
Northeast Harbor 
Southwest Harbor
Deer Isle 
Blue Hill 
Lubec
rA FULL1 
SERVICE 
l BANK j
Member FDIC
While this methanol-to-hydrogen 
dissociation has been accomplished 
with a catalytic processor, researchers 
still must work out the putting 
together of each part of the process 
into a package Resembling an auto­
mobile in size, weight, arrangement 
and performance.
--In Review
algae power
While oil companies vie for rig- 
positions in shallow coastal waters 
around the country, in Sweden algae 
farms may be in competition for such 
locations. At the University of Lund, 
scientists are exploring the possibility 
of cultivating algae in bays along the 
Baltic coast. Such algae, when fer­
mented, would yield methane on a 
scale equal to the output of two large 
electric power generating plants. 
Environmental, by-product usage and 
cost factors are promising.
-The Newsletter [Sweden]
ALTERN ATE EN ERG Y SUPPLYS M ARKET!
'vJust 15C brings YOU to US from all 50 states! — SAVE FUEL — Send your name and address for 
brochures or order from below. Free reprints 
with all orders too!!
JOIN IN ON:
A )q  CIBBSOIL10 + 1 /
"THE RUST BUSTER
Penetrating and preservation 
oil. Available only from ESSCOA 
Tested by mechanics — all 
agree nothin works like it and 
they Dieaded for more!
IT DISSOLVES RUST W ith o u t 
toxic acids a 4 season oil that 
mixes with water and MELTS ICE 
on rust too! works from +100 
to -100 degrees! Test it for 
yourself ■— the proof is in the 
oil.
a 2 oz. sample in 
plastic DISPENSER BOTTLE is 
ONLY $2.00 PPD 
(Foreign orders add $1 00)
Refills sizes also are available — 
write for more details
F lO  SOLAR ETCHINC LENSES 
AN INCREDIBLE DEAL — ESSCOA 
has obtained unbreakable 
semicircular convex lenses 
which, make excellent 
SUN- etch Lens
Pinpoint focus for fine lines 
As featured In Mother Earth 
=62 65. GET ONE NOW!
Just $5 50 Postpaid 
(Outside U S A add S1.00)
M EASURE WIND NOW WITH EITH ER
B) □  The Dw yer Pocket- 
Size Hand-Held w ind  
M eter. Lightweight, 
about 7 long, measures 
up to 66 mph accurate 
down to 2 mph Easy to 
read, responds to instant 
wind shifts. Take it any- 
J  where in its waterproof 
plastic case The floating ball 
gives Lab Flowmeter Accuracy 
for ONLY
$8°° Postpaid!
Measure the Breeze Measure A 
GALE! Measure wind Speed 
From calm up to WAIL!! we sell 
more owyers than any other 
Dealer on Earth — because we 
charge you Less!
— SPECIAL —
2 for $15.00 
Postpaid in U S A 
(Foreign orders add S1.00)
ESSCOA
Box 2004, Mt. Vernon, 
New York 10550
P F F :  F  S  -  2
C) □  The D w yer Mark II 
Roof-to indoor 
w ind Speed indicator.
The
professionals 
choice 
Compact,
Designed for 
quick, easy Installation 
inclined vertical curved scale 
provides amplified reading 
even at low wind velocities 
Permanent accuracy, not 
affected by climate or decades 
of use
This manopieter instrument is 
calibrated for wind speed 
—It's powered by the wind
—NO WIRES — Shows the wind - 
HOLD Patterns — A complete 
set with all hookup parts and 
hardware — PLUS — Free 
ESSCOA Wind Energy Survey 
Sheets with every one ordered! 
$27 00 Plus S2 00 shipping 
(Other continents add SS.OOi
(STILL S8.00 BELOW RETAIL)
Foreign orders must remit in u.S. Funds. Personal 
checks not in u.S. Funds will be returned. For faster 
service remit with money order in u.S. Currency $$. 
n .y .s . Residents add 10% for tax and handling. 
Make all orders payable to:
{ ESSCOA }
D) □
AUTO ALTERNATOR 
TECH. HANDBOOK
T h eo ry ,' hookups speed/ 
frequency formula, power- 
plant hookups. Regulators — 
Stock and Custom Built for 
120 V DC Battery Banks' p l u s  
Modifications and rewiring 
methods for more output 
form less drive power.
Just S5.00 Postpaid in u.S A 
(Foreign orders add S1 00)
El □
SOLAR ENERCY FACTS Of Life
The facts of Nature s Solar Power and 
how we will use them
Presented in a factual Question and 
Answer format.
Descriptive booklet on Energys 
Scientific Facts
Special Now for S2 00 Postpaid 
(S3 00 outside u.s.A.i
ALSO: we have Regulator in kits and 
in assembled form Free Info
WINDTAP
also the m i n i -w in o t a p
12 Volt Battery Chargers. Wind 
Energy Guidebooks and more! Res 
ond now and learn how — 
member only 15 cents
V BRINGS YOU TO UStt V
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Build a  HAHSA* and Cut Your 
Heat & Hot Water Bills Down to Zero!
Safe, simple, practical, clean. A 24-hour, year-round 
system that bums almost anything and stores heat until you need it.
Ideal for homes and 
stores, small office or 
factory buildings. 1
Two pipes connect to the other heat 
exchanger; one brings cold water to the 
H AHS A and the other returns hot water 
to kitchen and bathroom. No need to 
store hot water in your house—ever! 
That's how simple it is. And the more 
you use the HAHSA, the lower your 
gas or oil bill. Use it year-round and cut 
your bills to zero. It works! For you!
Like a Backyard Gold Mine
HAHSA may be the best answer to 
the sky-high cost of heating your home 
because it's simple, practical, safe and 
clean. It works 24 hours a day, year- 
round, regardless of the weather or the 
climate. It takes anything that bums. 
Chances are it will pay for itself in 12 to 
18 months. After that, it may be like 
having your own little gold mine in 
your backyard.
The HAHSA Basics 
The HAHSA (Heating And Heat 
Storage Apparatus) is located outside 
your house, as a self-contained heating 
system, connected to your house by 4 
pipes which are insulated and buried 
a foot or two underground.
The HAHSA is basically a burner or 
furnace which is completely sur­
rounded by more than 18 tons of sand. 
This mass of heat-absorbing and heat­
storing sand is then surrounded by in­
sulation and a weatherproof structure, 
say cinderblock. Plus an insulated, 
weatherproof roof and a chimney.
In the sand and above the fire chamber 
are two heat exchangers. One heat ex­
changer is connected by two V-t" pipes 
to bring the return water after it has 
heated your home, to be reheated and 
sent back to your home when the 
thermostat calls for heat.
Safe because it's outside
HAHSA is Ten Ways Better
1. Safe. Unlike a woodstove, it's out­
side. No fear of fire, explosions or 
asphyxiation while you and your family 
are sleeping.
2. Clean. No smoke, dirt, ashes, 
termites or bugs inside your house.
3. Efficient. Uses less wood than a 
stove and more of anything else that 
bums—paper, refuse, cardboard, 
scraps. Because it's insulated, snow or 
rain won't affect its heat-producing 
capability.
4. Stores Heat. Sand absorbs heat; 
even if the fire is out you'll still get heat 
for many hours, even days. All that 
sand lets you damp down the fire. Use 
it only a few hours every other day in 
spring or summer—yet your water 
stays hot and the temperature inside 
stays uniform all year-round.
5. Carefree. No need to feed the fire 
every couple of hours.
6. Healthy Heat. Not the dry, irrita­
ting heat of a wood stove or the smoky 
heat of coal. No gases to choke you.
7. Simple. It's a simple structure, the 
pipes are easy to lay and it ties in 
directly to your system—hot water 
radiators, hot water baseboard or hot 
air systems via a heat exchanger.
8. Quality Engineering. The design of 
the structure, the fire box, the unusual 
steel plate door (see photo), the heat 
exchanger, the draft control, the oxygen 
flow all symbolize our dedication to 
quality—and many trial and error 
lessons. You get the benefit of years v 
of hard work.
9. Long-Lasting Return. Whether you 
use it alone or tie it into some future 
solar unit, a correctly built and main­
tained HAHSA should last for many, 
many years. Can you imagine how 
much money you'll save?
10. You Can Do It Yourself. According 
to your skills and your budget. You can 
also have someone do it all for you. We 
are licensing franchised dealers in many 
parts of the country.
Or vou can order a set of plans and go 
from there. For only $20.00 we supply 
drawings, step-by-step instructions and 
material and cost lists—estimated at 
$1,200 for all required materials bought 
new (not used, which saves plenty).
You can also purchase our kits and 
assemblies, saving time and aggrava­
tion, giving you what you need at rea­
sonable costs. The kits and assemblies 
are listed in the plans.
Don't wait until 
you're freezing in 
the snow and 
sweating out mind- 
boggling heating 
bills. Go HAHSA 
and tell OPEC and 
the gas or oil 
companies where 
to go. Forever.
A terrific opportunity 
for dealers or your 
own part-time 
business. Act Now!
Call 717-587-5565
To: HAHSA 
• Box 112-B
Falls, Pennsylvania 18615 
I want to go HAHSA. Please send me:
I I Complete plans, drawings, instruc­
tions, material and costs lists, and 
general information, $20.00. 
QGeneral information about HAHSA.
$1.00 to cover printing and mailing 
0  M v check or money order is enclosed. 
0VISA or 0Master Charge
#
Exp. date. 
Name __
Interbank (MC).
■ Address __________ “ -________  B
| G . y ---------------------------------------- I
■ State 1---------:____ Zip___________  I
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LETLOGTRAM 
WG YOUR LOGS!
Enjoy Your Fireplace To The Fullest With 
Safe, Convenient Transport And Storage
Bravo! Another dirty, uncom­
fortable job gone forever. 
This handy Logtram log 
lugger manhandles the heavi­
est hardwood pieces, effort­
lessly . Carts three to four 
armloads in one quick trip . . .  
with no sprained muscles, 
snagged clothing, or debris 
on the floor. Big, thoughtfully 
designed carriage rack is 
easy to load.
OLD VILLAGE SHOP
N O -N O N S E N S E
GUARANTEE
You m u s t be  d e lig h te d  w ith  
y o u r d o u b le -d u ty  Log tra m  
log  c a r r ie r .  You m u s t a gree  
i t  is  a th o u g h t fu l ly  e n g i­
n ee re d , q u a lity -c o n s tru c te d  
p ie c e  o f e q u ip m e n t . . .  o r 
re tu rn  i t  fo r  a p ro m p t fu l l  
re fu n d  o f p u rch a se  p r i c e -  
no q u e s t io n s  a ske d ! We 
g u a ra n te e  i t . . .  in  w r i t in g ! !
Old Village Shop,
Hanover, PA 17331
Stop breaking 
your b a c k . 
messing your floor
Oversized wheels 
practically ‘walk’ up 
stairs. Compact styl­
ing lets Logtram 
double as a dandy, 
moveable  fireplace 
bin. Durable metal 
construction in hand­
some brass'n black 
finish. Disassembles 
for convenient off­
season storage.
Logtram (Z477968) 
SALE Only $14.88
ORDER NOW 
for quick delivery!
^  —  S A T IS F A C T IO N  G U A R A N T E E D ! O R D E R  T O D A Y !  —  —  •j Old Village Shop, Dept. VZ-7223,
■ 340 Poplar St., Hanover, PA 17331
I* Please ru s h _________ Logtram Log C a rr ie rs !  (Z477968) at the low, direct-to-you price of only $14.88 each plus $3.00 heavyweight shipping and 
I  handling on Full M ONEY BA CK GU ARAN TEE.
J Enclosed is $____________________________ (PA residents add sa les tax)
|  CHARGE IT:
I C1 Am erican Express □  Diners Club □  N
2 A cc ’t No______
j  PRINT NAMEj A D D R ES S____
• C ITY___________
□  VISA/BankAm ericard □  Carte Blanche
Master Charge Interbank N o .__________________ __
____________ Exp. Date_______________________ _—
.S T A T E . .Z IP -
Old Vi I loo* Sitop 1979
LOW CO ST HEATER
Burns over 25 hrs. on low setting 
No more middle-of-the night stokings 
Pays for itself in weeks 
Engineered to prevent drum burn out
Before you spend 5500 to S60C on a wood 
heoter, try the Sotz Heater Kit for under $60 .. at 
our risk. If (within one year) you don't agree it out 
performs any wood heater money can buy. or 
(within lO years) if the kit cracks, warps, or burns up, 
your money will be refunded, including shipping 
charges
Kit converts a 55 gallon drum (not supplied) into 
a high capacity wood burner Features large 11%" 
square door opening, cam-lock door catch, and 
spark-proof design. Patented internal draft channel, 
draft control, and airtight design allow controlled, 
efficient heat, while limiting metal temperatures of 
barrel, to  prevent burnup. Use of draft control allows 
you to heat large or small areas Basement install­
ation heats your entire home Great for your 
garage, workshop, or cabin Top drum squeezes 
60% more BTU's from heat normally lost up the 
chimney. Heavy steel kit bolts together quick and 
easy.
Thousands In use by U.S. Army, Navy, Depts of 
Nat. Resources. Agriculture. Fedeal. state and local 
government agencies. Assembled heater tested to 
U.L. specs Member BBB.
Free info, about 15-30 gal drum kits, heating 
water, drying wood, fireplace to wood stove and 
much, much more
Price delivered to  yotir door Bottom Kit $38.95 
Top Kit $20.95 Master card - Visa welcomed
* OUR 24th YEAR
Sotz Corporation, 13626 Station Rd., Columbia Station, OH 44028
KETCHUP recipes, tomato, >grape, goose­
berry, currant, no cook. 9 for $2.50. 
CHAR-LYNN-F, Box 66, Newfane, NY 14108
Ha2P
WANTED: BATTERY RADIOS of the 1920s 
or earlier. Herb, 4178 Chasin Street, 
Oceanside, CA 92054 Su4P
ROCKY MOUNTAIN EMPLOYMENT News­
letter!! Colorado, Idaho, Montana and 
Wyoming!! Current openings - all occupa­
tions!! Permanent and temporary - skilled or 
unskilled!! Write today for FREE details to 
lntermountain-5U, 3506 Birch, Cheyenne, 
Wyoming 82001______ ___ F1B
ROCAMBOLE GARLIC and Egyptian Top­
ping Onions - Perfect for Fall planting. Pick 
mild green leaves for salads, soups. Both 
multiply rapidly. $3.30 ppd. - 1st unit, 
includes 44 page herb catalog. $2.00 addi­
tional units. Unit garlic = clove & 10 
bulbiets. Unit onion = 8 sets, catalog only $1 
refundable first order. Checks to: Sandy 
Mush Herbs, Rt. 2, Leicester, NC 28748 F1P
SAVE TO 40% on professional quality chain 
saw parts and tools for all makes. Fully 
guaranteed. Also small engine parts and 
Woodstoves. Free Catalog. Zip-Penn, Dept. 
1187, Box 6329, Erie, PA 16512______ _F1B
JALEPENO JELLY RECIPE for Christmas. 
$1.00 S.A.S.E. Sandy, 10611 Ballast, Gar- 
den Grove, CA 92643__________   F2B
HARDY FERNS, Iris-Phylos. .50-2.00 post­
age. Laura’s, P.O. Box 607, Allison, Iowa 
50602_____________________________ F1B
16 FAVORITE FAMILY DESSERTS. Send 
$2.00 and long SASE to: Officer, 410 Haig 
M ill Rd., Dalton, GA 30720___________ F2B
WOOL YARN! Natural tones and heather 
colors. $2.50/4 oz. skein postpaid. Ideal for 
fisherman’s knit sweaters or as a unique yet 
practical Christmas gift. Samples .25. Belle 
Terre Farms, Rt. 3, Box 487, Orange, VA 
22960_____________________________ F2P
FINANCIAL FREEDOM ground floor oppor­
tunity distributing natural source food sup­
plements personal care and biodegradable 
home cleaning products. Write Enhance, 
8037 Thomas Ave. S., Bloomington, MN 
55431    F2P
Save your horse from COLIC? A must for all 
horse owners. WHISKEY AND SODA: AN 
OLD-TIMER’S GUIDE TO HANDY COLIC 
CURES. Illus. Book. Free Bonus while they 
last—First Ed. Autographed ONE YEAR AT 
WAR. $6.95. Mail to Prof. H.L. Morris, W. 
Edmeston, NY 13485 F1B
HOMEOWNERS: Take advantage of the 
building market slump. Leftover one and two 
car wooden PREFABRICATED GARAGES. 
Various sizes. W ill deliver or install with 
Foundation. 100% FINANCING. For FREE 
COLOR CATALOG and PRICES call 622- 
1000 or 1-800-452-1940 8AM to 8PM or write 
Maine-Wide Enterprises, P O Box 2106, 
Augusta, Maine 04330 F1B
CAJUN FISH AND SHELLFISH RECIPES 
and menus, secret sauce $3.00. Messick Pub­
lications, P.O. Box 398, Monroeville, AL 
36460 F1P
Looking for your Maine Farm Home?
Here’s one ready for you!
Comfortable old farmhouse with attached 
barn - completely renovated and in­
sulated. 7 rooms, drilled well, wood stove 
hookups, oil-fired, hot water baseboard 
central heating, combination storms, 
organic garden. All systems new within 
last ten years, including new roof. Perfect 
location for passive solar systems. On 20 
acres with privacy, lovely view in a 
pleasant neighborhood. Great for raising 
family and critters! Close to Bangor, 
Waterville or Belfast. Time-tested home­
stead. For sale by owner: $37,500 firm. 
Write or call: M. Weaver, Troy, Me. 
04987 (207) 948-2545.
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SM OKED FISH AND M EATS. Recipes to do 
it yourself at a fraction of the cost. Plans for 
two inexpensive smokers. $3.00. Dept. F, 
P.O. Box 497, Half Moon Bay, CA 94019 F2P
COOKBOOK FOR D IABETICS. Clinically 
approved recipes, kitchen tested for flavor 
and appeal. To give the diabetic a new 
dimension of safe and varied dining. $3.95. 
Linell’s, (FS) POB 506, Barstow, CA 92311
F1P
THANKSGIVING GROANING BOARD circa 
1880, menu, recipes. Christmas Wassail 
Bowl. SASE $2.00. TAYLORS, Box 284, 
Middletown, NY 10940____________________ F1P
DELICIOUS HEALTH FU L DESSERTS 
Whole Wheat & Honey cakes, pies, cookies, 
and more. $2.00 SASE. 2148 Pine Ridge, 
Wickliffe, OH 44092 ___  F1P
GRANDMA’S PEASANT RECIPES . Ten 
inexpensive, delicious recipes. Send $1.00 
plus SASE to H. lannacone, 526 32 118 Rd., 
Clifton, CO 81520__________________________ F1P
TEX-M EX , original family recipes, never 
published. 5/$3.00 & SASE, Rodriguez, 9001 
Northgate #155, Austin, TX 78758_________HB
VEGETARIAN  GOOD-TASTING GELATIN ! 
10 easy to make, natural recipes. $1.00 
SASE, Sunnyside, Rt. 1, Box 280, Weston, 
WVa 26452_________________________________ F1P
TOMATOE W INE REC IPE $1.00 & SASE, 
Sokolik, 4 Main, Deepriver, C T ___________F1P
HOME CAN COLE SLAW , pickle/mayo 
sandwich spread, green tomato slices, 
tamales, no lye hominy. .50 each, all $2.00. 
Marilyn Robinson, Rt. 2, Fairfield, IL 62837 
_____________________________________________ £ 1 P
BOHEMIAN RAISED DUMPLINGS and 
Kolacky. Different and delicious. $1.00 plus 
SASE. Pat Amsden, 830 Brookston Rd., 
Cloquet, MN 55720________________________F1P
V ER SA TILE  BREAD RECIPE plus hints. 
Send SASE and $2.00 to R. Dockter, RR 1, 
Box 60, Pukwana, SD 57370_______________ F 2 P
THE JOY OF SIM PLE LIVING in a 
homespun collection. Recipes to remedies. 
Wisdom of bygone years for self-reliance in 
the times ahead. Delightful Christmas gift 
for someone special. $4.00, 2 for $7.00. 
HOMEGROWN, P.O. Box 950-FM, Lake 
Havasu City, Arizona 86403_________  F1P
.25 brings 3/4 oz cinnamon plus price-list of 
over 100 herbs and spices. Fresh Inexpensive 
Highest Quality, prompt delivery. “ The 
Birches’ ’ 3560 Rt 79, Burdett, NY 14818 F2P
DELICIOUS DEERBURGERS. Plus country- 
fried deer steak. $1.00 SASE. Lyons, Route
I ,  Box 60, Wellington, AL 36279 F2P
3 SOURDOUGH STARTER recipes: 5 sour­
dough bread recipes, and how to add 
sourdough to any recipe - all for $2.00 SASE.
J . Cornish J r ., Foreside Rd., Topsham, ME
04086_______________________________________ F1P
TASTY TORTILLA SOUP. Delicious, inex­
pensive, quick & easy. $1.00. SASE. OLD 
Fantastic Family Secret Salad Dressings. 
Green Goddess, French, 1000 Island, Roque­
fort, versatile mustard. $1.00 each or 3/$2.00 
SASE. Dowell, P.O. Box 6443, Anaheim, CA 
92806 _   ^3B
A M OBILE HOME SOLUTION: Don’t trade 
your present Mobile Home at todays inflated 
cost and interest rates. EXPAND and 
BEA U TIFY  with our Maine built ADD-A- 
ROOMS. Also end leaks and damage forever 
with the famous PITCHED A-ROOF. Easy 
100% FINANCING and low FACTORY 
D IRECT prices. For COLOR BROCHURE 
and PRICES call 622-1000 or TOLL FR EE  
1-800-452-1940 8AM to 8PM or write 
Maine-Wide, P O Box 2106, Augusta, Maine 
04330 F1B
YOUR FAM ILY NAME - the origin and 
meaning researched for only $5.00. Carl 
Read, Box 2072, Warner Robins, GA 31099 
____________________________________________ Ha3P
OLD FASHIONED APPLE BUTTER made in 
oven. No stick, no stir. $1.00 SASE. BF&H 
Farms, R2, Box 16A, Murray, Kentucky 
42071_____________________________________ Ha2P
FL IES  OVER POPULATED. Control flies 
with simple, safe, highly effective trap made 
from scrap. No poison required. Guaranteed 
to work. $2.00 for plans. A .R . Wells, Rt. 1, 
Box 178, Watha, NC 28471_______________ES4P
GRANDMA RO SIE’S RECIPES - Perfect 
Bread & Butter Pickles, Potato Cake Su­
preme, Stuffing recipes, Marmalade and 
Bob’s special Bar-B-Que Sauce. $2.00. The 
Fruit Basket, PO Box 1393, Eureka, CA 
95501__________________ Ha2P
RABBITS! Fast gaining New Zealand whites. 
Reliable breeder. Picked up only. Tallamy’s. 
Box 316, R.D. 1, Ringoes, New Jersey. 08551 
201-782-3506________________  F2P
MAGAZINE FOR COUNTRY PEO PLE! We 
cover: small stock, gardening, bees, health 
and much more...One year only $8. Farming 
Uncle, Box 91-B, Liberty, NY 12754 F1P
GROW HIGH-VALUE HARDWOOD TREES  
for timber. Booklet explains the “ whys and 
hows”  of possibly the best investment for the 
80’s. Send $2 to TR EES , Box 1096, Wichita, 
KS 67201____________________________________F1P
FR EE  W HO LESALE CATALOG - full of 
motorcycle, snowmobile, other small engine 
parts and accessories; firewood making and 
burning supplies. Manufacturer’s Supply, 
Box 157-F3, Dorchester, W l 54425 Ha2B 
IDAHO IRISHM AN’S POTATOE RECIPES. 
Ten for $3.00. Donald O’Gallagher, Box 969, 
Sun Valley, Idaho 83353___________________ F2P
TH R EE  DELICIOUS RHUBARB pie recipe 
and wine. $2.00 SASE, Laura’s, P.O. Box 
607, Allison, IA 50602_____________________ F IB
sheep!, the most informative, most colorful, 
most beautiful magazine about sheep and 
sheep-raising ever! $12/year; sample, $1. 
sheep!, Dept. FM, Waterloo, Wl 53594 TFB
DRIP-DRIP-DRIP irrigation - A better way to 
water. Write today for new free illustrated 
catalog. Submatic, P.O. Box 246, Lubbock, 
TX 79408. Phone 806-747-9000. TFB
MOST NUTRITIOUS BREAD you can make. 
All natural, quick, easy. $1.00 SASE, 
Whorrall, RR 3, Shoals, IN 47581 I F1P
GET THE COM PLETE STORY on the fastest 
growing livestock business in the country 
today - write: Dairy Goat Journal, Box 1808, 
Dept. H 42, Scottsdale, AZ 85252______ Hal B
SWING - Detailed plan for this comfortable 
Old-Time Family Platform Lawn Swing. 
$3.00. E .G . Mason, Box 63, Oak Creek, Wl 
53154__________ Ha2P
GROW GINSENG! $50/Pound. Have seeds, 
roots. Goldenseal. Comfrey. Complete grow­
ing, marketing information. F .B . Collins, 
B50, Viola, Iowa 52350____  Ha5P
Here's how to advertise in 
THE FARMSTEAD PEDDLER:
Your ad in this section costs only $1.00 
a word. You get a 10% discount if you run 
the same ad in two or more consecutive 
issues: Garden (Jan. 15), Spring (March 
1), Early Summer (April 15), Summer 
.(June 1), Harvest (July 15), Fall (Sept. 1), 
Holiday (Oct. 1-5), Winter (Dec. 1). Copy 
must be received six weeks before 
publication date.
You may use this coupon to submit 
your ad; however, payment must be
Peddler
W OM EN’S PRO TECTIVE WORK GLOVES 
for woodcutting, woodstove operation, farm­
ing, construction...Also, leather welding 
apron. Send S .A .S .E . for brochure: A M ER I­
CAN WORKING W OMEN’S SUPPLY CO., 
P.O. Box 100-D, Deer Park, NY 11729___F2P
‘ALMOST H EA V EN ..N EW SLETTER ’ Fea­
turing self-sufficient, back-to-the-land infor­
mation especially for Gulf-South and East 
Texas areas. Subscriber input welcomed! B i­
monthly at $14.00 per year. ‘NEH-TOC’ , Box 
386, Shepherd, TX 77371__________________ F1P
“ THE AMAZING .25 Solar Water Heater” .. 
$3.00. “ HOW TO BUILD a self heating Geo- 
Thermal greenhouse”  $3.50. M ICHALEN- 
KO, (Publications Dept F1), POB 817, 
Barstow, CA 92311_________ F1P
FOUR PLANS TO A RECIPE SELLING FOR­
TUNE gives you new, unique ways to sell 
recipes for a more profitable income. Reg. 
$5.95. Special $4.95 ppd. Satisfaction Guar­
anteed. Linell’s, (Dept. F1), POB 506, Bar- 
stow, CA 92311_________________  F1P
M AKE YOUR OWN BISCUIT MIX, Home­
made “ shake & bake” , Maraschino cherries, 
sweetened condensed milk. $1.00 each plus 
S .A .S .E . Doris Travis, 2616 N. Ash, McAles-
ter, Oklahoma 74501____________ F 1B
SPIN your own knitting yarns. COLONIAL 
Kitset Spinning Wheels available in Cherry 
or Oak. Spinning instructions included. 
$105.00 total price. Lydia Hillier, W EAVING 
SPINNING SUPPLY CORP., P.O. Box 85, 
Manhattan Beach, CA 90266 Ha3P
HOM ESTEAD T IM ES, a newsletter for all 
who aspire to the better life. For details send 
SASE to Box 365, Germantown, MD 20767 
______________________________________________F2B
PET OWNERS: Handcrafted, personalized, 
leather collars. Write CATHJAN Crafts, 
Route 10, Box 444-F, Brooksville, FL 33512
_____________________________________________ F2P
M EATLESS MEALS - 25 easy, economical 
recipes. Send $3.00 to Recipes I, Box 3668, 
Kingman, AZ 86401 Ha2P
HERBS TO YOUR HEALTH : I ’ ll send you 
remedies to common illnesses using herbs, 
our oldest known cures. $3.00, SASE, to 
Budda, Rt. 4, Box 551, Spokane, WA 99204 
______________________________________________F1P
BEESTINGS is the milk a cow (or goat) gives 
after she has freshly calved. Seven Olde 
English beestings recipes. Delicious! SASE 
$2.00 to O’Connor, Box 52 (F), Belmont, VT 
05730_______________ „  -___________________F1P
W EEDS ELIM IN ATED in fields, lawns. Sow 
anytime. Formula, brochure $3.00 ppd. 
Caretaker, Box 2073, Petaluma, CA 94952
_____________________________________________F1P
STUD SERV ICE - Championship line French 
Alpine. Lotsa milk, only $15. 207-549-7669
______________________________________________F2P
H EY FATH ERS! Fascinating push-car plans: 
for ole’ timey log-bodied, antique, hot-rod 
racer like Grandpa built and pushed around 
the farmyard in the 1920-30s. Materials for 
this long forgotten toy can be cut from the 
forest while gathering firewood. $4.00 to 
M&M, Box 454, Eden, NC 27288 F1P
Send your ad to: 
FARMSTEAD MAGAZINE 
Box 111 Freedom, Maine 04941
Name_______________________
Address-----------------------------------
-------------------------------Zip_______
Number of words_____________
Cost: $-------------------------------------
ROACH/M ICE ‘PROOF’ FORMULA! Odor­
less, proven, cheap, easily made. SASE 
$2.00. “ NEH-TOC” , Box 386, Shepherd, TX 
77371 F1P
For issue(s):
□  Winter □  Garden □  Spring
□  Early Summer □  Summer
□  Harvest f ]  Fall □  Holiday
«• tv t Today
animals often have 
something else 
in common—
Blue Seal 
Feeds!
. . .  there’s a Blue Seal 
ration for every animal (or bird) 
feeding requirement!
fs
F E E D S
Lawrence, Mass. 01842
Pioneers in Animal Nutrition 
since 1868
Look for the name of your Blue Seal Dealer in the Yellow Pages under Feed Dealers.
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Presenting....the
-Burnin Family
CWOGB Series Boiler ACGO Series Furnace AWGO Series Furnace
(Wood/Coal & Oil/Gas) (Wood/Coal & Oil/Gas) (Wood Only & Oil/Gas)
Wood, or Coal, can be the primary fuel with the combination
units above, as indicated.
Our Add-On Family:
One of these add-on unit will convert your present 
heating system to a 2-fuel, combination system.
JC Series 
Furnace 
(Wood/Coal)
ACWB-100
Add-On
Boiler
(Wood/Coal)
Lumberjack
100
Furnace 
(Wood Only)
For further information, fill in, clip & mail coupon to:
ONEIDA HEATER COMPANY, INC.
109 N. WARNER ST. •  ONEIDA, N.Y. 13421 
PHONE: AREA 315-363-5500 
Please send me information
on central heating, ONEIDA 
ROYAL equipment.
I Would Use:
□ Wood Only
□ Wood/Coal Only
□ Wood Plus Oil/Gas
My Present Htg. System:
□ Warm Air □ Hot Water
NAME
ADDRESS
CITY
STATE
ZIP CODE
PHONE
when its time to 
make the right 
decision about 
heating and cooking...
These modern Tirolia Ranges 
not only cook till there's no to­
morrow, it heats, provides domes­
tic hot water & house heating! It also 
has the advantage of being the most fuel 
efficient stove on the market—burning any­
thing—wood, coal, scraps! Its' features include 
double bavarian draft—extra large oven—extra 
large firebox—high impact enamel finish—flue pipe 
connection possible from side and back—tight fitting 
gasketed firebox seal—all models are available in white 
coppertone, extra large oven thermometer and so 
much more—(our 7 zh even has automatically controlled 
burn rate for your heating and cooking pleasure!]
TECHNICAL DATA Tirol 7N Tiro! 7ht Tirol 7zh
width of stove, inches 35.4 35.4 35.4
depth of stove, inches 23.6 23.6 23.6
height of stove, inches 34.8 34.8 34.8
oven thermometer yes yes yes
cooking surface, square inches 666.5 666.5 666.5
appr. output boiler w/coke II, btu — 30.000 51.200
appr. output boiler w/wood, btu 
radiated power wood:
31.740 56.300
insulating cover open, btu/h - 11.950 15.000
insulating cover closed, btu/h — 7.850 10.240
weight gross/net, lbs. approx. 547/463 560/476 635/551
T1R+UA
T I R S L I A  OF AMERICA,  INC.
71 W I S N E R  A V E N U E ,  M I D D L E T O W N ,  N EW  Y O R K  10940 T E L E P H O N E  (914) 343-5900
With Tirolia's manual or thermos- WKtKSt&l- 
tatical ly control led built-in boiler, i
you can heat your entire home as y
well as all of your domestic hot u q   ^ i  m**. _____________
water needs. They are even ad­
aptable to any heating system!
you'll know 
the right 
answer
M s
Y E S ,  I W A N T  Y O U  T O  R U S H  M E  M O R E  I N F O R M A T I O N  A B O U T  
T H E  G R E A T  T l  R * L I  A H E A T  A N D  C O O K  R A N G E S --------------------
N a m e
Address  
C ity _____ S t a t e Zip
Send Coupo n  T o :  T I R « L I A  O F  A M E R I C A ,  71 Wisner Avenue,  
M iddle town, New Y o r k  10940
